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TRANSPARENT PACKAGE COMPANY 
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BUFFALO 


Gone are the days when sausage makers can 
hope to compete for business with outmoded 
equipment and inferior products. Consider today 
whether your equipment is giving maximum yield, 
best quality and minimum labor costs, so that 
you will be in a good position to compete for 
tomorrow’s business. 

Look into these exclusive features of the BUFFALO 
SELF-EMPTYING SILENT CUTTERS: (1) Scientific 
knife arrangement insuring a fine-textured, high 
yielding emulsion, free from lumps and sinews. 





THINK TODAY 


about 
tomorrow’s products 
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BUFFALO SELF-EMPTYING / 

SILENT CUTTERS : 

The model 70-B (above) cuts 

and empties 800 pounds of ea 
meat in 5 to 8 minutes. Other 

models available in 200, 350 Py 

_ and 600 pound capacities, 
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(2) Knives give a clean shear draw 
cut, opening up all meat cells, allowing 
maximum absorption of moisture. This results ina 
high yield of the finished product. (3) Cool, fast 
cutting. (4) Meat always in clear view permitting 
constant inspection of the batch, thus prevent- 
ing burning or shortening of the emulsion. (5) An 
all-purpose machine adaptable to producing 
every kind of sausage. 

Our catalog explains their construction features 
and operating advantages. Send for a free copy. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 





Buffalo «::::: 
MAKING MACHINES 
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AFTER using a RUJAK Rotary Crusher 
ae 


Speed production with no extra burden on your cookers by 





shredding raw materials before rendering. The cooking time 





saved by using the RUJAK No. 14 Rotary Crusher increases 
the working capacity of your cookers. Each cooker will cook as 








much as one-third more in the same length of time. Get uniform- 
ity in rendering and eliminate the bulk of fines and settlings 





PRODUCTION BEFORE 
86408 8 oo 





from rendered fat. Enjoy the increased profits that it makes pos- 





sible! The RUJAK No. 14 Rotary Crusher has no knives to 
sharpen or replace—no maintenance, other than lubrication! 





Complete details will gladly be sent to you upon request. 
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A COMPLETE LINE OF RENDERING EQUIPMENT 


= Write for Full DETAILS and PRICES! 





Ve JOHN J. DUPPS CO. 
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FACTORY TESTED 


ery Globe Stuffer is given complete hydro- 
atic tests at the Globe plant before shipment. 
ou know it is safe because tests at 225 lbs. are 
ade with piston removed, and then with piston 
place. 


Standard equipment of 100 lb. stuffers is one 
ing cock. On sizes of 200 lb. or over stand- 
d equipment is two stuffing cocks as shown in 
¢ illustrations. Available in these sizes: 100 
§., 200 Ibs., 400 Ibs., 500 Ibs. 


NEW SAFETY FEATURE 


Sometimes careless operators turn on the air while 
the stuffer top is open. This results in a loss of prod- 
uct which is pitched out on the floor, and a loss of 
time in cleaning up and reloading. Globe created 
this new foolproof device whereby, when the lid is 
open, the greater amount of the air is by-passed to 
the outlets indicated by the arrow, allowing only a 
small amount to reach the piston which moves it 
very slowly. Available on all Globe Stuffers at a 
slight additional cost. 


THIS TIGHT PISTON PREVENTS SPOILAGE 
DUE TO AIR POCKETS 


Notice how the increasing air pressure built up in 
the cylinder is utilized to increase pressure on the 
gasket. The greater the air pressure the tighter the 
fit and the tighter the piston hugs the wall of the 
stuffer. Air pockets in the product are thus pre- 
vented. And since air pockets encourage spoilage, 
this cause of customary loss of profits is eliminated. 
No air pockets . . . no spoilage. That is why we 
made this stuffer with a piston that can not leak! 


-THE GLOBE COMPANY 


1944 


4000 S. PRINCETON AVENUE 


CHICAGO 9, ILLINOIS 


CKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Only the STRONG 
Come through. 


A TIMELY SAYING 
PASSED ALONG BY 


MEAT PACKING 


INDUSTRY 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT: KALAMAZOO 99+ MICHIGAN 








Page 6 The National Provisioner—May 13, 1944 






















1 TOLD you 


We got the shock of our lives when 
you sent in so many inquiries to our 
last ad on Taylor Automatic Control 
for smokehouses. However, your plans 
seemed to vary so widely that we found 
it impossible to specify the proper 
setup without turning around and 


WE SHOULON'T HAVE 
RUN THAT LAST 
SMOKEHOUSE AD 

WITHOUT THIS 

QUESTIONNAIRE! 


try to answer these questions? We 
don’t want to discourage you one bit. 
We're ready and anxious to help you 
to get the best results from your smoke- 








house operation. We'll go to work 
on your particular problem the min- 
ute you give us the details we need! 

































asking you for more information. 

So if you are interested in automatic 
control for your new smokehouses— 
themorethe merrier— won't you please 


Instruments for indicating, recording, 
and controlling temperature, pressure, 
humidity, flow and liquid level. 





TAYLOR SMOKEHOUSE QUESTIONNAIRE 





Taylor Instrument Companies, Rochester, N. Y. 


1, Type and size of smokehouse: 4. What is the principal product processed: .........-+-+++eee0% 
A Continuous on A. Approximate time and temperature cycles: 
i SMMRSOINEEE. 6c accccccesce Dimensions...........++ 


2. How heated: 
A. Steam: 
1. Size of steam line and pressure....ccccceccccseeees 
B. Gas: 


1. Size of gas line and pressure....cccccecccccccecces 





Re I OE BIB ein 0 0'n 0608060 00060000 045000060009 


3. Air circulation in house: 


A. Natural draft: 


1. Supply end and side elevation drawing, showing 
location of stacks and fresh air inlets. 











B. Forced circulation: 


1. Supply end and side elevation drawing, showing 
location of fans, ducts and dampers. 


MEAN 

















BUY AN EXTRA WAR BOND TODAY! 
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it’s time to look into your production 

processes and see where the “proper application 

of proper refrigeration” can show you some extra 
profits — now and in the future. 


Vilter engineers, by their long experience and 
thorough knowledge of process refrigeration, are finding 

“hidden” sources of extra profit in many plants. These hid- 
den profits may take the form of improved production speed, 
reduced manpower, more efficient and complete use of present 
equipment, smoother operation — even new products and im- 
provement of present products. 


This is @ proven service in refrigeration engineering that 
Vilter is able to offer you mow. It’s a service that should help 
you improve your present market standing and prepare for future 
competition in the post-war period. It may help you to more 
economical purchase of replacement equipment today. 


ER incither event, you will benefit by calling Vilter now. 


Air Conditioning 
Refrigeration. .. 


VILTER MANUFACTURING COMPANY 


Baw, 


A 


2118 South First Street "os Milwaukee 7, Wisconsin 
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Syloar 


The 





BRINGS FRUIT 


By releasing this page, 

Syloania* Casings for Meats 
make it possible to present 

one of the many essential services 
being rendered by 

Syleania Cellophane. 


TO THE FIGHTING FRONTS 


As components of Field Ration (Type-K) there is no telling 


when or where these fruit bars will go into action! But, when- 
ever and wherever they do, they must be fresh, wholesome, tasty, 
satisfying and nourishing. Sylvania cellophane, in accordance 


with Army specifications to insure moisture-vapor- resistant 


wrapping, is used to preserve and protect contents. VWs. 


SYLVANIA INDUSTRIAL CORPORATION 

General Sales Office: 122 East 42nd Street, New York 17, N. Y. 

Works and Principal Office: Fredericksburg, Virginia 
9 Teade Marh ew. U.S. Pat Ott 
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If you are making sausage 
for the Armed Forces...use 
Armour’s Natural Casings 
and be sure they will meet 
all requirements. 


Let's Get Down to Casings! 
For Liver Sausage at its Best ... Use 


IR MO URS 


* Let’s talk facts. 


We honestly believe that Armour’s Sewed Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
Sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Sewed Casing exactly suited to 
your product needs. 


So let’s get down to casings .. . and fine casings 


for your own fine products. Make your next order 
Armour’s. 


ARMOUR an COMPANY 
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RK problems drew much of the in- 
dustry’s attention this week as 
heavy hog runs continued and packers 
tried to determine how the situation 
will be affected by the partial suspen- 
sion of rationing, the lull in govern- 
ment buying, the extension of price sup- 
port to the 180- to 200-lb. hogs, and the 
The cut in the ceiling on hogs weighing 
over 240 lbs., both of the latter being 
effective on May 15. 

First reports from both wholesale 
and retail channels on the effect of the 
partial suspension of meat rationing 
have been very mixed and preliminary. 
It will probably require at least an- 
other week to determine how meat pur- 
chases and consumption have been af- 
fected by the removal of the restric- 
tions on distribution. 

Some packers report a noticeable in- 
crease in sales volume this week; others 
have not been able to see much change. 
A few report a definite slump in buying 
interest since the removal of point 
values and emphasize that heavy pork 
cuts, fat cuts and lard are moving very 
slowly in relation to the supply of these 
products. 

There were reports this week that 
OPA is obtaining operating figures from 
pork packers to use as a basis for re- 
ducing pork ceiling prices or hog sub- 
sidy payments. The reports indicate 
that some OPA officials feel that returns 
to pork packers are now too great. 


Veal and lamb have been tight as a 
result of good demand for these meats. 
There have been reports that some 
West Coast retailers have again been 
foreed to operate on a part-time basis 
because of inability to obtain product. 


Hog Kill Very Heavy 


_ The heavy hog runs, which resulted 
inan April federally inspected slaugh- 
ter of 6,289,588 head against 4,462,705 
in April, 1943, have continued into May 
at a pace in excess of government and 
consumer willingness to absorb pork 
products. Hog kill at 32 centers in the 
week ended May 6 totaled 1,223,517 
head against 964,025 in 1943. Large 
hog holdovers have been the rule this 
week at many markets and embargoes 
and shipping controls have been invoked 
or threatened at several points. In the 
first three days of the week receipts at 
ll markets totaled 438,000 head against 
282,000 in 1943. 

The position of lard has been espe- 
tially hard hit as a result of the flood 
of hogs and reduction in the volume of 
8overnment purchases of the fat. Al- 


























Current Pork and Lard Problems 
Are Troubling the Meat Industry 


though weekly purchases of lard by the 
government in the first three months of 
this year amounted to 30 to 35 million 
pounds, buying in April averaged less 
than 5 million pounds per week and 
shipping instructions for this product 
have been delayed. 

Pointing out that warehouse storage 
constitutes the real bottleneck for lard, 
the American Meat Institute this week 
urged WFA to resume substantial pur- 
chases of lard in packages acceptable to 
government agencies, as well as loose 
lard in tank cars, for the period of 
heavy hog runs. Noting that lard and 
pork fat supplies are backing up alarm- 
ingly, and that storage facilities are 
virtually exhausted, the Institute also 
asked the removal of restrictions on 
lard shipments to Central America and 
the Caribbean and on the use of lard in 
bakery products. 


WEA Bought More Lard 


WFA did purchase over 25 million 
pounds of lard (lecithin added) in 
drums this week and announced that it 
will continue to buy unlimited quanti- 
ties of lard in drums. However, it is 
doubtful whether containers would be 
available for lard if purchases were 
made at the rate which prevailed dur- 
ing the first quarter of the year. The 
WFA said that purchases of lard in 
tank cars will be very limited owing to 
lack of storage space. 

The position of rendered pork fat is 
even worse than that of lard since the 
government has not bought any of the 
rendered fat recently. One sale has 
been reported at 3%c discount under 
the ceiling. 

Presumably the government bought 

(Continued on page 35.) 





Emge & Sons Wins "A" 
for Outstanding Work 











An “A” award, signifying outstand- 
ing performance in food production, will 
be presented to Emge & Sons, Fort 
Branch, Ind., in the near future, ac- 
cording to an announcement by the 
War Food Administration. 

Plants must meet the same high re- 
quirements as those established for win- 
ners of the Army-Navy “E” in order to 
gain the achievement “A.” The stand- 
ards are equally stringent, but the “A” 
can be won only by seasonal food proc- 
essors and those year-round food proc- 
essors who do not deliver the greater 
part of their output to armed forces. 











FOODS AMPLE 
NOW, SCARCE 
LATER: JONES 














Although our situation is good at 
present, a food supply is temporary 
and must be constantly replenished, 
Judge Marvin 
Jones, War Food 
Administrator, 
pointed out last 
week in comment- 
ing on the partial 
suspension of meat 
rationing. 

“Too many peo- 
ple are prone to 
take the food sup- 
ply for granted,” 
the Administrator 
said. “It will be 
even harder to 
meet our needs this 
year than last year. 
Spring plantings 
have been delayed by unseasonable 
weather and too much rain. There are 
not as many people on farms as before 
the war, and many young men have 
gone into the armed forces and to fac- 
tories attracted by higher pay and 
shorter hours. Farm machinery is 
wearing out. 


MARVIN JONES 


Feed Supply Inadequate 


“Despite greatly increased food pro- 
duction and imports of all feed that 
transportation facilities permitted, there 
is still not enough feed for the number 
of livestock we now have. Livestock 
and poultry numbers must be adjusted 
to the available feed supplies. 


“This will necessitate marketing 
through this year of a greater number 
of cattle, hogs, and poultry, culling of 
dairy herds and getting rid of old and 
less productive cows, and leaving more 
feed for better producers. The balanc- 
ing of livestock and feed supplies will 
be in the real interest of livestock pro- 
ducers themselves. They are the only 
ones who can accomplish it.” 


COLOMBIA WANTS LARD 


Importation of not more than 65,- 
590,000 Ibs. of hog lard into Colombia 
has been authorized by a decree which 
suspends previously established stand- 
ards for lard, according to the U. S. 
Department of Commerce. Shipments 
must be accompanied by a certificate of 
purity issued by an authorized agency 
in the country of origin. A shortage of 
fats has developed in Colombia because 
of the difficulty of importing vegetable 
oils and insufficient domestic supplies. 
The standards for lard, now suspended, 
practically banned all lard imports. 


ee ee ad 


WEA Reports Many Wish 
to Build Locker Plants 


In announcing this week that it is 
tightening requirements governing the 
installation of new locker plants, the 
War Food Administration said that the 
number of applications for construc- 
tion of such plants continues to in- 
crease. In the first 15 days of April 
approximately half the materials avail- 
able for use in the entire second quarter 
of the year had been allocated in ap- 
plications processed by the various re- 
gions. 

Last fall WFA estimated that materi- 
als and machinery would be available 
in 1944 to permit construction of ap- 
proximately 550 plants averaging 400 
lockers each. 

Before the war 84 per cent of the 
locker plants in use were in towns of 
about 10,000 population. Many appli- 
cations are now being made from larger 
cities where the facilities would not be 
so efficiently used. 

WFA’s requirements tend to restrict 
construction of locker plants to loca- 
tions serving resident farm operators 
or those who derive income from farm 
operation. 


OPA STILL WORKING ON 


CATTLE-BEEF PROGRAM 


Officials of the Office of Price Admin- 
istration are still working with repre- 
sentatives of the industry, cattle pro- 
ducers, feeders and others to develop a 
program to correct the beef situation 
from both the price and supply angles. 
It is understood that OPA is consider- 
ing a proposal to adjust the relationship 
between beef product ceiling prices and 
the maximum-minimum cattle prices by 
a possible increase in cattle slaughter 
payments. 

OPA is also considering reduction of 
the special subsidy of 80c now being 
paid to non-processing slaughterers. 
However, total payments now being re- 
ceived by this group would not be de- 
creased because the adjustment in the 
general subsidy would offset the cut in 
the special payment. 

Under one proposal the program 
would include a provision to encourage 
early marketing of relatively large 
numbers of cattle by announcing in the 
near future that adjustments would be 
made in the maximum-minimum price 
ranges of various grades of cattle in 
the late summer and early fall. 


SAUSAGE ORDER DEFERRED 


The Office of Price Administration 
has deferred indefinitely further con- 
sideration of an order restricting sau- 
sage production. Such an order, which 
had been favored by some processors as 
a means of insuring that meat supplies 
would be available to them, has been 
pigeon-holed by the price agency be- 
cause of the changed supply situation. 
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COLOR FOR “K” 
RATION BOXES 


Soldiers’ emergency “KK” 
rations in the future will 
be packaged in these 
newly designed cartons 
for ready distinguish- 
ability of the three 
meals. The breakfast 
carton is printed in 
brown ink; dinner in 
blue, and supper in 
green. All are of grayish- 
tan cardboard. The old 
type carton is shown be- 












low the new containers. 








Announce Plans for 
Chicago Stock Show 











The third annual Chicago market fat 
stock and carlot competition will be 
held at the Chicago Stock Yards from 
December 2 to 7, 1944, according to 
B. H. Heide, manager of the Interna- 
tional Live Stock Exposition, and in 
charge of this substitute event. It will 
take the place of the regular Interna- 
tional Live Stock Exposition, cancelled 
after the 1941 show because of the war. 


The competition will include all of 
the fat stock classes, in both individual 
and carlot contests, that were formerly 
featured at the International, and the 
same prize money will be offered by the 
Union Stock Yard & Transit Co., spon- 
sors of the show. 

The only change from last year’s 
classification is a reduction in the upper 
weight limit on hogs, in keeping with 
the trend to lighter weight market 
hogs. The heavy weight class will be 
for barrows weighing from 270 to 300 
Ibs. The light and medium weight 
classes will remain the same as last 
year, from 200 to 230 lbs. and from 230 
to 270 lbs. 


MEAT PROCESSING COVERED IN 
PENNSYLVANIA FOOD PROGRAM 


A total of nearly 20,000 lbs. of meat 
has been processed since November 1, 
1943, in Pennsylvania’s first and only 
school-community canning unit at Beau- 
mont, Pa., it is reported. The cannery 
is the outgrowth of the food production 
war training program developed by the 
public schools to provide training in 
the production, conservation and proc- 
essing of foods for family use. 

In addition to instruction in the proc- 
essing of meats, the training activities 
include slaughtering, meat curing and 
preparation of meat and poultry prod- 
ucts. As a result of the program, 20,- 
000 lbs. of pork and 1,000 Ibs. of beef 
have been handled, plus 2,000 lbs. of lard 
rendered and 3,000 quarts of meat 
canned. Meat products prepared in- 
clude link sausage, scrapple, head 
cheese, liverwurst, suet pudding, ham- 
burger and mincemeat. 


At present the cannery is being 


equipped for steam operation and pny. 
essing in tin containers. The food py. 
duction war training program provide 
the necessary funds for the instry. 
tional portion of the activity, and th 
use of the cannery beyond this point js 
financed by a small toll charge to cove 
the operating expenses. 





GOVERNMENT, PACKERS TO 
COOPERATE IN PROGRAM 
TO REDUCE ACCIDENTS 


At a meeting to be held in Wash- 
ington on May 15, the meat pack- 
ing industry will be asked to give 
its active support to a vigorous 
campaign to reduce accidents, fires, 
and occupational disease exposures 
in slaughtering and processing 
plants all over the country. Rep- 
resentatives of the Department of 
Labor and other government agen- 
cies interested in the industry andin 
safety methods will meet with rep- 
resentatives of the American Meat 
Institute, National Independent 
Meat Packers Association, the two 
international meat workers’ unions, 
and THE NATIONAL PROVISIONER. 


Survey results to be submitted to 
the meeting will show the ex- 
tremely high accident-frequency 
figures in the meat industry as com- 
pared with similar figures for other 
industries, and management and 
labor will be asked to join the 
national accident prevention or- 
ganizations and interested govern- 
ment agencies in a campaign to 
eliminate preventable accidents. 





Plans for a campaign will be dis- 
cussed, and the possibilities of @ 
permanent industry safety group 
will be explored. 

It is believed that industry exec- 
utives will be shocked at the cost of 
the present high accident-frequency 
in this industry, especially as it 
affects smaller packers. Most of the 
large firms have been aware of the 
situation for some years and have 
been in a position to seek the advice 
and services of safety engineers. It 
is hoped that the present movement 
will make such assistance available 
to the entire industry. 

Full information on the progress 
of the campaign will be carried in 
the Provisioner. 
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By J. R. BEDIER 


N THE first of this series of three 

articles, which appeared in THE 

NATIONAL PROVISIONER of May 6, 
1944, page 12, the general problem of 
sales territory analysis and districting 
was discussed. In the present article, 
the emphasis will be placed upon in- 
structing the salesman in the use of 
his potential customer material and ac- 
quainting him with the new or revised 
sales territory arrangement. 

In order that the reader may obtain 
a complete picture and select which 
material would be of use to him in 
handling his own sales territory prob- 
lems, part of this article is presented 
in the form of instructions from an 
imaginary sales manager to an imag- 
inary salesman. Some of the material 
appearing in these instructions has 
been utilized successfully by a meat 
packer in connection with his own mar- 
ket survey and sales. distribution 
method. The names used in the follow- 
ing communications are, of course, ficti- 
tious. 


FROM: JOHN BROWN, 
SALES MANAGER 

TO: HENRY SMITH, MARKET 
SALESMAN, ROUTE NO. 6 

SUBJECT: SALES TERRITORY 

With reference to our recent con- 
versation regarding the re-districting 
of existing sales territories and the 
setting up of new ones, I present the 
following for your information and 
use. 

Boundaries: Hereafter the bounda- 
ries of your route will be as shown 
below. Please concentrate your efforts 
to solicit new business to this territory. 
However, if you get a lead on new busi- 
hess in other territories, turn it over 
to me. I’ll see that the lead is followed 
by the salesman in that territory or 
you and that you get proper recogni- 
tion for turning in the information. 

The bound- 


THE MEAT PACKER’S MARKET SURVEY 
AND SALES TERRITORY DISTRICTING 


stores (No. 3 license), plus 75 large 
and small restaurants. 


Sometime next week, after you have 
had an opportunity to comply with our 
requests in this letter, we will give you 
a box containing individual name and 
address cards for each of the 300 meat 
markets and large restaurants (po- 
tential customers), in your territory. 
These cards are filed in order by street- 
addresses. Instructions regarding their 
proper and most profitable use will be 
given you at that time. The 220 cards 
on grocery and delicatessen stores and 
small restaurants will be turned over 
to the peddler truck sales route cover- 
ing your territory. 

Your Active Customers: The follow- 
ing twenty active customers are located 
in your newly districted territory: 
(Names and addresses of these custom- 
ers would be inserted here.) 


The following three active accounts 
formerly belonged on other routes. Ar- 
rangements have been made by me with 
the former salesman for you to take 
them over. Please arrange an appoint- 
ment for him to introduce you to these 
customers. (Names and _ addresses, 
route numbers and name of salesman 
inserted here.) 


The following five of your active ac- 
counts are located on other distant sales 
routes: (These accounts inserted here.) 
Please consider carefully which of them 
you are willing and able to turn over 
to the other salesman without a re- 
sultant loss in business. We are not 
asking you to change over any cus- 
tomers who own two or more stores 
in your and other territories. Turn all 
such changes over to me and make 
arrangements for properly introducing 
the other salesman. 

Other Active Customers: The follow- 
ing three active customers of other 
salesmen are located in your territory. 
The present salesman will continue to 
call on them. It is possible that they may 
be turned over to you in the future. 





Acquainting Salesmen 
with New Routes 


Second in a series of three, this arti- 
cle suggests some practical instructions 
which a sales manager might issue to 
his sales force when re-districting exist- 
ing territories and setting up new ones. 
Boundaries are outlined and salesmen 
furnished a list of potential and active 
customers. The concluding article will 
explain how the sales manager can 
check results after putting these sug- 
gestions into practice. 
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(These are also listed as are those 
mentioned above.) 


(SIGNED) JOHN BROWN 
SALES MANAGER 

A good time to change such cus- 
tomers is when a salesman leaves the 
company, or is transferred to other 
work. 

Approximately a week later, after a 
salesman has had time to digest and 
comply with the above instructions, the 
potential customer material can be 
given to him. This may consist of the 
following items: 

One 8%-by 11-in. “outline map” of 
the city or section of the country with 
his sales territory boundaries clearly 
marked. 

One small file box containing the 
3- by 5-in. potential customers cards 
filed by street addresses. A sample card 
is shown in the accompanying illustra- 
tion. 

Inside the cover of the file box, an 
outline of the territory’s boundaries, 
the route number and the name of the 
salesman. 

A supply of “new customers” forms, 
and the usual other sales-help mate- 
rials. 

Designed to accompany the box of 
potential customer cards, the following 
letter of instructions explains the best 
use that can be made of them from the 
standpoint of sales results, and meas- 
uring and recording these results. 

FROM: JOHN BROWN, 

SALES MANAGER 
TO: HENRY SMITH, MARKET 
SALESMAN, ROUTE NO. 6 
SUBJECT: POTENTIAL 
CUSTOMERS CARDS 

With reference to our previous let- 
ter, these enclosed cards are given to 
you for the purpose of aiding you in 
directing your sales efforts along lines 
which will result in the quickest and 
(Continued on page 30.) 
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PON exacting temperature con- 
trol hinges the success of many 


packinghouse operations. In 
some instances, variations of even a few 
degrees in the handling of product may 
prove costly. The range of temperature 
requirements throughout the meat plant 
is tremendous, extending from the 
higher temperatures used in cooking 
and rendering operations to the sub- 
zero temperatures used in rapid freez- 
ing. In between lie innumerable tem- 
perature levels, each of which must be 
accurately measured and maintained. 


Only through delicate heat indicating, 
recording and control instruments can 
correct operating temperatures be se- 
cured. When these instruments are 
functioning normally, the plant’s “life- 
line” is protected. However, even the 
most sturdily constructed and accu- 
rately calibrated instrument is at times 
subject to error, particularly if proper 
maintenance and inspection are 
lacking. That this happens all too 
frequently may be attributed to 
the human failing of taking for 
granted the things with which we 
become overly familiar. 

Systematic thermometer care is 
neither difficult nor involved. It 
requires, most of all, a scrupulous 
attention to details and should be 
based on the ‘assumption that no instru- 
ment is operating properly until it is 
so proved. For this reason, the most 
important “tool” of the thermometer 
maintenance man, or “instrument man” 
as he is sometimes called, is a portable 
temperature recorder for checking the 
accuracy of other instruments. It also 
is handy for test work, experiments and 
as a ready substitute for other instru- 
ments which, for any reason, may tem- 
porarily be out of service. 


A fundamental rule of sound ther- 
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MEAT PLANT NO PLACE FOR 


4-F THERMOMETERS 





mometer care is to assign one qualified 
individual to the task. His inspections 
should be at regular intervals—not 
merely “now and then.” Entrust him 
with the responsibility and necessary 
facilities for discharging his duties and 
permit no other employe to attempt 
thermometer repairs or adjustments. 


Repairs other than minor adjust- 
ments of such complex instruments as 
recording or controlling thermometers 
should not be attempted except by an 
expert. When these intricate devices 
begin to act up, the wisest procedure is 
to call in a specialist, preferably one 
employed or recommended by the manu- 
facturer. 


However, care of recording pens is 
well within the province of the plant 
maintenance man. Recording pens are 
sometimes neglected, sometimes abused. 
Like fountain pens, they should be kept 
clean. To accomplish this, the instru- 
ment man should remove them care- 
fully and wash them in hot water. Pens 
wear out in the course of years. Re- 
place them before they deteriorate too 
much. Always use the ink recommended 
by the manufacturer of the particular 
instrument. 


Suggest Inspection Record 


The instrument man should be pro- 
vided with a notebook in which his find- 
ings can be entered and dated. Com- 
parison of this data over a period of 
several months may often reveal ir- 
regularities which develop gradually. 
One of the instrument companies sug- 
gests the use of an inspection record 
(see illustration below) to be placed 
near each instrument or in a file. 

Each thermometer should be checked 
for accuracy upon installation. The 
most widely used method is to place 
new thermometers in a bucket of warm 
water with one of known accuracy. By 
varying the temperature of the water, 


em 


the thermometers may be checked at 
various points. When installing ther. 
mometers, always remember that, be. 
ing precision instruments, they must be 
protected against dirt, corrosive fumes, 
excessive heat, vibration and physical 
damage. 


Importance of Location 


Thermometer location is important, 
The thermal bulb should be situated go 
there will be a free circulation around 
it, thus assuring a representative meas. 
urement of temperature. One author. 
ity recommends that cooler room mer. 
cury thermometers be suspended from 
a wire rather than mounted on a wall, 
In the latter case, the thermometer may 
register wall instead of room tempera- 
ture. At no time should a thermometer 
be exposed directly to such outside in- 
fluences as drafts, sources of heat (such 
as steam pipes, light bulbs, etc.) or 
other complicating factors. 

It is important that thermometers be 
placed so they can be read at eye level. 
Looking up or down at the top of the 
mercury column may result in reading 
errors of from 1 to 2 degs. This may 
sound like elementary advice, but a 
prominent consulting engineer is of the 
opinion that incorrect readings from 
this cause are far from uncommon. 

False readings are particularly dan- 
gerous in a meat plant, in that they 
may give a feeling of security where 
none exists. This may occur in cases 
where the calibrated scale is not etched 
directly on the mercury column glass. 
If the scale is not fastened securely, it 
may slip up or down; even a fraction 
of an inch deviation can produce er- 
roneous readings. For this reason, the 
instrument man should check thermom- 
eters of this type with special care. 

Absolute cleanliness of scales and 
bulbs is essential. This is particularly 

(Continued on page 28.) 
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tablishments and other indus- 

trial firms have found it advan- 
tageous to keep their employes in- 
formed on a number of company facts 
and developments, including such in- 
formation as company operating meth- 
ods, products purchased, cost of sup- 
plies, taxes and miscellaneous expenses, 
sales and merchandising program, em- 
ploye insurance, safety and training 
programs, personnel policies and other 
information which has a vital bearing 
on the employes’ relations with the or- 
ganization. 

At the same time, numerous firms 
have set up definite programs which 
permit the employes to express them- 
selves regarding company policies, 
working conditions and related sub- 
jects. Employers adopting such a 
course have found that it brings about 
a closer relationship between them and 
their employes, leading to better under- 
standing of mutual problems. 


Variety of Media Used 


A wide range of media is utilized to 
carry these programs to the workers. 
Among them are employe publications, 
special magazine inserts, pamphlets 
issued from time to time, personal let- 
ters, posters, and interim reports on 
company operations, as well as the an- 
nual financial report. While a number 
of packers and sausage manufacturers 
now issue house organs providing thor- 
ough coverage of personal news devel- 
opments, it appears that many of them 
might devote more attention to news 
about the firms themselves and their 
operations. 

One employe publication which boils 
down such data for the employe is Os- 
car Mayer & Co.’s employe publication 
OM. While the booklet deals to a large 
extent with personal activities and 
service men’s news, the publication also 
pictorializes plant operations and gives 
information on wages, cost of living, 


A GREAT many food processing es- 


Survey Reveals It Pays 
To Win Employe Interest 


validity dates of ration stamps, Red 
Cross activities and other current news 
about the company. 

Swift & Company’s annual report to 
its employes thoroughly discusses the 
company’s yearly activities, informing 
employes of employe events, payroll 
statistics, operations, the company’s 
suggestion plan including a “down-to- 
earth” address by President John 
Holmes, who breaks down the firm’s 
financial sheet so that the workers can 
understand it clearly. 


In an industry such as meat packing, 
where it often requires extra salesman- 
ship to keep workers on some of the 
more difficult and trying jobs, a closer 
understanding between employe and 
employer is a definite asset. In general, 
however, only the larger packers and 
sausage manufacturers issue publica- 
tions which may be enlisted to contact 
employes and bring such pertinent facts 
to them. It is interesting to note that 
many other industries of lesser magni- 
tude are using every channel possible 
to tell employes, in the simplest man- 
ner, about wages, sales, taxes, dividends 
and company services, besides inviting 
them to submit questions on problems 
they might particularly be concerned 
about or interested in. Numerous base- 
less rumors, harmful to - production, 
have been stopped short by precise, in- 
telligent replies to workers who may be 
laboring under petty grievances. 


What do employes want to know 
about their company? What should 
they know about it? In an effort to an- 
swer such questions, a number of com- 
panies have sent questionnaires to em- 
ployes, asking them what they would 
like to know about the company, its 
policies and general plans. An excellent 
assemblage of such information has 
been published in a new report entitled, 
“Telling Employes About Their Com- 
pany,” published by the Policyholders 
Service Bureau of the Metropolitan 
Life Insurance Co. 
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PRINCIPAL TOPICS 
COVERED IN 190 
EMPLOYE MAGAZINES 


Taxes History of Officers 
Payrolls and Directors 
Cost of Materials Expansion Plans 
Sales Business Conditions 
Prices Economic Problems 
Dividends Customers 
Earnings Legislation 
Construction Wage-Hour Law 
Financing Responsibility of 
Employment Industry 

Wages Surplus 


Labor Situation 











One large glass manufacturer can- 
vassed his employes with 26 questions, 
among which were some of the follow- 
ing: Are you interested in knowing 
more about the company’s policies? 
What particular things do you want to 
know? Would you like to know more 
about the company’s financial affairs? 
Anything about profits, stockholders, 
operating costs, etc.? Would you like 
to know more about other products 
which our company is developing? 
Would you like to know more about our 
customers? Would you like to know 
more about laws which affect relations 
between employers and employes? 

Numerous other questions which 
might well be asked by employes in the 
meat industry will be found in the ac- 
companying table, which illustrates the 
wide range of subjects covered. Sub- 
jects were tabulated in the order of the 
number of companies presenting them. 
All strictly personal subjects were 
omitted. This tabulation indicates that 
the subjects most frequently discussed 
are taxes, business conditions, volume 
of sales, employment and development 
of the company, problems and condi- 
tions of the industry, wages, prices, 
dividends, and related topics. 


Individual Program Needed 


As is evidenced in the table of sub- 
jects discussed, there is no uniform 
program for presenting information to 
employes. Each company is individual. 
Employes have different interests and 
backgrounds; experience has shown 
that each program should be custom- 
made to meet their needs. The main 
purpose is to inform employes, telling 
them the bad news as well as the good, 
and telling them these facts simply. 


By far the most popular medium in 
communicating with employes is the 
employe magazine. Usually it is al- 
ready well established and employes are 
used to reading it. It is a natural 
means of communication. In the em- 
ploye house organ, articles by depart- 
ment managers and articles on prob- 
lems of the industry create reader in- 
terest. In such publications, executives 
can frankly discuss subjects of im- 
portance to employes, such as company 
earnings, taxes and post-war plans. 
Through this medium, directors and 
other officers can become better known 
to the employes. 


One well-known manufacturer, after 
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hearing an employe remark that with 
all the company’s scientists, engineers, 
statisticians, and sales people, there was 
no one who could give an answer to 
any reasonable question that might be 
asked, invited its readers to send in 
their questions and establish the em- 
ploye magazine as a clearing house for 
obtaining the answers. Companies in 
the meat industry which have house or- 
gans might try this approach in one or 
two issues and watch the results. 
Where the size of the company does 
not warrant having such a publication, 
pamphlets and leaflets may be utilized. 
They may be distributed with the em- 
ploye’s pay envelope or mailed to his 
home. Multigraphed letters, which have 


a more personal touch than a house 
organ article or pamphlet, may be par- 
ticularly effective for special messages 
to employes concerning policies of man- 
agement, company plans, etc. 

An employe can hardly be expected 
to feel at home with company financial 
statements if exposed to them but once 
a year. To reawaken interest in and to 
foster understanding of financial state- 
ments, an increasing number of com- 
panies are supplementing their annual 
report to employes with interim re- 
ports. These may range from simple 
earnings statements to pamphlet re- 
ports illustrated with charts and draw- 
ings. The trend of this report has been 
toward printing the quarterly or semi- 


annual report in employe magazines, 
either in the form of a letter from the 
president of the company or in pie- 
torial form, including a simplified bal. 
ance sheet and income statement. 


In many cases a chart will tell g 
story to the employe more vividly than 
pages of text and will linger longer jn 
the memory. Charts primarily are used 
to illustrate articles, booklets and re. 
ports, but they may also be employed 
in the form of posters and scoreboards 
to present a variety of company infor. 
mation. Changes over a period of time 
can probably be shown in chart form 
more effectively than in any other way. 
A simple line chart (see page 15) js 
used by John Morrell & Co. to show 
the daily absences per 1,000 employes 





SMALL LARD PLANTS 
INSTALL THE JUNIOR 











The Junior Votator requires but 16 square feet of floor space. For a 
machine that processes 3,000 to 4,000 Ibs. of lard per hour, it’s 


exceedingly compact. 


Even plants that operate their Junior Votators 


but a few hours each day find these machines an excellent investment 
because they process absolutely uniform, definitely superior lard. All 
Votators give lard smoother texture and better appearance, and 


improved creaming, water absorption and keeping qualities. 


Let 


us show you how quickly a Votator unit can pay for itself in your 
plant. The Girdler Corporation, Votator Division, Louisville 1, Ky. 


A CONTINUOUS, FULLY 


PROCESSING 
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ENCLOSED LARD 
UNIT—A GIRDLER PRODUCT 


on the pay roll of each of the com. 
pany’s three plants during a week, At- 
tendance on pay day is highest for the 
entire week. 

Courses for employes teaching spe- 
cial skills or imparting knowledge use. 
ful on the job are common; informa- 
tional courses on company policies are 
less common. Subjects covered in such 
a course could include principles of the 
free enterprise system, basic ingredients 
necessary to start a business and make 
it grow, why money is needed in busi- 
ness, the sales organization’s job, plan- 
ning, scheduling, and inventory control; 
labor and management’s mutual obliga- 
tions, and similar topics. In a survey of 
employe attitudes made for the Na- 
tional Association of Manufacturers, 39 
per cent of the employes interviewed 
said they would like to have meetings 
called so that they could learn more 
about the company and its problems. 


How Rumors Are Dealt With 


In almost every organization there 
are employes particularly susceptible to 
gossip about their jobs or their com- 
pany. Rumors spread. Minor incidents 
grow into major disasters sometimes. 
The best antidote to rumor is truth. 
Employes should be urged to submit to 
plant managers any rumors which they 
hear circulating in the plant or outside 
and which are disturbing them. To 
facilitate the reporting of such rumors 
some companies provide blanks which 
give the employe an opportunity to 
write down his “tale” and send it toa 
group of individuals who are chosen to 
give an answer that will set him 
straight. 


Some companies are enlisting the aid 
of moving pictures and slide films in 
keeping employes informed about their 
company. By means of these presenta- 
tions, such subjects as job stability, 
recreational facilities, the plant hos- 
pital safety programs, etc., are depicted. 
John Morrell & Co. has made highly 
successful use of such films. Plants with 
loud-speaker systems from time to time 
broadcast news about plant operations 
and other information of interest to 
employes. 

To give employes a wider knowledge 
of the business one industrial firm de- 
veloped an original project centered 
around a “book of knowledge” issued to 

(Continued on page 26.) 
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CUDAHYS 
BEEF CASINGS 


In Cudahy’s Beef Cas- ‘ 
ings your bologna a 2 


holds its bloom longer. And a longer 
bloom prolongs the sale-ability of your 
bol ps it looking more appetiz- 





ing to the housewife. 


AND 3 MORE ADVANTAGES! 
Faster Smoking! Cudahy's Beef Cos- 


ings permit the smoke to penetrate 
your bologna faster and help break the 


a's han ol 


Millimetric Selection! Strict grading 
of Cudahy’s Beef Casings means that you 
get just the diameter you specify 


3 Faster, Better Service! One of 

Cudahy'’s many Branches is near you 

to insure quicker delivery and fill your orders 

from stocks on hand. And Cudahy has specialty 

salesmen—casing “experts” who know the 

ge busi so you get more helpful 
service, more frequent calls. 








Whatever type and size sausage you 
make, Cudahy offers a complete selec- 


tion of Natural Casings— including fin- 
est quality imported casings. See your 
Cudahy Salesman or write direct today. 





tale 
THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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CONSTRUCTION LIMITATIONS 


The primary purpose of steps by the 
War Production Board to simplify its 
construction limitation policy is to em- 
phasize determinations of essentiality 
and reduce methods of material control 
from individual job stripping to deter- 
minations under design directives for 
various types of projects, Joseph A. 
Warren, WPB Priorities Bureau, stated 
in a release recently issued by the 


agency. 


Warren stressed the fact that the 
point had been reached where “there 
are naturally fewer construction jobs 
that can be termed essential under the 
construction, 
which is the basis for criteria by which 


directive for wartime 


all applications must be judged.” 


With reference to the new WPB-617 
form, Warren stated that the principal 
difference between it and the previous 
form is in Section 3, where all reference 
to use of material has been eliminated. 

This section will require the listing 
of machinery and equipment only. 
Since Section 2 is to be used only for 
projects requiring industrial or manu- 
applicants for 
small projects need only to answer the 
questions in Section 1 and list any 
equipment required in Section 3, he 
said, which means that the use of Form 


facturing equipment, 


WPB-2570 has been eliminated. 


As a further step in the WPB simpli- 
fication policy, Form GA-1456 is now 
being used in place of CMPL-224. This 
form carries no list of controlled mate- 
rials and merely tells the applicant that 
for his authorized project he may ex- 
tend the allotment symbol and a pref- 
erence rating to purchase all the ma- 
required to 
complete his project as described, and 


terials and equipment 


within the construction limitations. 


The use of forms WPB-617 and 
GA-1456 and that of the allotment sym- 
bol and preference rating are set forth 
in Direction 1 to CMP Regulation 6, 
how materials 
should be ordered and designates the 


which also explains 


certification that must be used. 





BEEF SET-ASIDE IS 
REDUCED TO 35 PCT. 


By Amendment of War Food 
Order 75.2, formerly DFDO 75.2, 
the War Food Administration has 
reduced the percentage of beef 
which must be set aside for govern- 
ment purchase from 40 to 35 per 
cent. Effective May 15, Class 1 
slaughterers and Class 2 slaugh- 
terers who kill more than 51 head 
of Army style beef cattle per week, 
must set aside for delivery to the 
government 35 per cent of the con- 
version weight of each week’s pro- 
duction of beef graded U. S. Choice, 
Good and Commercial, obtained 
from steers and heifers whose car- 
casses meet Army specifications for 
carcass or frozen boneless beef. 














Recent Orders by 
War Agencies 








TRUCKS.—Small and specially ¢. 
signed motor trucks operating in over. 
the-road service are exempted from 
ODT orders requiring registration o 
empty or partially loaded trucks, unde 
General Permits ODT 3, Revised-54, 
and ODT 17-14A. These extend the re. 
lief formerly provided by similar per- 
mits under the joint information Office 
program, which was replaced by the 
new traffic and vehicle registratig, 
program. The exemption from the 
registration provisions was granted op 
the condition that such vehicles }y 
loaded to capacity while operated oye 
a considerable portion of the outbound 
or inbound route traveled in the over. 
the-road operation involved. The carri. 
ers are required to use due diligence jp 
maintaining loads. Small and specially 
designed trucks are those which can lk 
utilized only for the transportation for 
which they are especially designed and 
not for transportation generally, o 
those whose primary carrying capacity 
is occupied by built-in loading racks, 
trays or crates designed for loading 
specific property, or those whose rated 
load-carrying ability does not exceed 
12,000 Ibs. 


PURCHASE ORDERS.—General rules 
governing the status of purchase orders 
that are changed by persons who orig- 
inally placed them have been issued in 
Direction 1 to Priorities Regulation 1, 
WPB has announced. The general rule 
is that a change in a customer’s order 
constitutes cancellation of the order 
and must be considered as a new order 
received on the date of the change if, 
but only if, the change will require the 
manufacturer to interfere with his pro- 
duction. If a change constitutes a new 
order, the conditions existing at the 
time the changes are received govern 
the acceptance of the order and its se- 
quence in delivery under Priorities Reg- 
ulation 1. If a customer changes his 
order so that it constitutes a new order, 
but finds that as a new order it will not 
be scheduled for delivery at the time 
required, he may, if he likes, request 
reinstatement of his original order 
within 10 days of the date of cancella- 
tion of the original order. 


FATTY ACID INVENTORIES. — 
WFA has amended Order No. 87 to per- 
mit the basing of fatty acid inventory 
limitations on current consumption 
rather than on consumption in the last 
six months of 1943. Under the amend- 
ment, the limitation may be figured on 
the previous 60 days’ usage of fatty 
acids or on scheduled operations for the 
ensuing 60-day period. The amendment 
also raises the quantity of fatty acids 
not subject to inventory control from 
3,000 to 12,000 lbs. to remove the pos- 
sibility of placing purchase penalties 
on small users by making it possible 
for them to purchase in ton-lot quanti- 
ties. The amendment became effective 
on May 9. 
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By HAROLD EARNHEART, M.D. 
Medical Director, Swift and Company, 
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the manner in which rather 

large numbers of persons must 
ie hired in a relatively short time, the 
packing industry does have a problem 
with respect to the medical examina- 
tim of employes. With the advent of 
workmen’s compensation laws making 
the industry legally responsible for in- 
juries to its employes, physical exam- 
inations were inaugurated to determine 
the applicant’s fitness for work. 

In earlier days these examinations 
were largely inspections for rejection. 
In the more modern concept, the pre- 
employment physical examination be- 
comes, in effect, a pre-placement ex- 
amination, mutually beneficial to 
employe and employer alike. This re- 
quires that the examining physician 
have a thorough knowledge of produc- 
tion in the plant and understand each 
job. He is then able to recommend the 
placement of the applicant for employ- 
ment in a position where any physical 
defects which might be present will not 
cause harm to the employe or to others. 
Employment today requires a more 
careful check on the health of the ap- 
plicant than ever before. 

The medical department may fail to 
function in the proper role of job place- 
ment for three principal reasons: 1) 
The physician has failed to familiarize 
himself with the various job require- 
ments in the plant; 2) the employment 
department may be reluctant to accept 


D* to labor requirements and 








the reeommendations which have been 
made by the doctor; 3) the lack of 
contact between the doctor and the em- 
ployment manager through suitable 
records does not permit the one under- 
standing what the other has advised. 


Pre-Employment Tests 


The pre-employment physical exam- 
ination record should be treated as 
confidential information between the 
applicant and the physician. If the 
employe does not understand that this 
is the case, he is reluctant to cooperate 
in developing the proper history of his 
health status. However, this does not 
prevent the physician from conveying 
to the employment manager, through 
the development of a suitable code sys- 
tem, the exact nature of the work 
— the employe might be permitted 
0 do. 

We believe that applicants who are 
tejected should be told the reasons for 

8 action by the examining physician. 
We further feel that the doctor should 
offer advice to the applicant as to what 
he might do in order to have his defect 
corrected and be as helpful as possible 
Mm avoiding the discouragement which 
must accompany rejection. If this at- 
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titude is taken, there will be less ob- 
jection both on the part of individuals 
and that of labor organizations with 
respect to physical examinations. 

Periodic physical examinations are 
advocated for the purpose of aiding in 
maintaining the health of the employe. 
In any such plan, from a _ business 
standpoint, executives and other key 
personnel considered to be of the most 
value to the organization should be in- 
cluded. By setting the example from 
the top, more cooperation is obtainable 
among the rank and file of employes. 
For those engaged in hazardous occu- 
pations, of which the packing industry 
has few, periodic examinations should 
be a requirement. For other employes 
the service can be offered on a volun- 
tary basis, and the success of the plan 
will depend entirely upon the confidence 
the medical department is able to build 
up among employes. 


Stretching Medical Manpower 


A competent staff of medical consult- 
ants, plant physicians and other dis- 
pensary personnel is difficult to main- 
tain at this time owing to the 
requirements of the armed services. 
The problem is being safely met by 
passing responsibility down the line 
from doctor to nurse to auxiliary 
worker in the plant dispensary, keep- 
ing in mind that at all times active 
supervision of first aid and medical 
care is the responsibility of the 
physician. 

There are a great many duties or- 
dinarily performed by physicians which 
may satisfactorily be done by nurses 
and other procedures usually carried 
out by nurses which may safely be con- 
ducted by auxiliaries, provided such a 
delegation of increased responsibility is 
accompanied by well thought out pro- 
grams of specific instructions and 
training for these people. The theme of 
such instruction should always be with 
emphasis on when the doctor should be 
called. 


The plant physician should be an im- 
portant link in the industrial relations 
program upon which so much emphasis 
is placed by industry at present. He 
cannot function properly in this capac- 
ity unless some relief from his many 
less important routine duties is pro- 
vided. Perhaps our experience in meet- 
ing the war emergency with a de- 
creased number of physicians may lead 
to a reconsideration of the role of the 
plant physician in industry. 

Medical records are the key to an 
efficient medical service in the same 
manner that good accounting methods 
are important in the conduct of a suc- 
cessful business. The medical record 
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ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equip 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Gone Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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begins with the pre-employment phy- 
sical examination and to be of the 
greatest usefulness to the plant physi- 
cian should include a notation of all 
subsequent contacts which the employe 
has with the doctor’s office. If this is 
done, the physician may conduct an 
audit of the health status of each em- 
ploye at any time and be in a position 
to be helpful in the maintenance of 
health. 

As medical duties are taken over by 
nurses and assistants, the doctor has in- 
creased need for adequate records. The 
findings at the time of the pre-employ- 
ment physical inspection are necessarily 
recorded very briefly in our indusury 
because of the seasonable nature of our 
employment. When the physician has 
only from three to five minutes to make 
an examination, it is little more than 
an inspection. It is the record that is 
built up when the patient comes to the 
doctor’s office subsequently that is most 
important to the physician. 

The importance of medical records 
cannot be over-emphasized. However, 
they should be simplified and not too 
time-consuming in their preparation. 


The meat packing industry has no pe- 
culiar requirements with respect to first 
aid and dispensary facilities. The size 
of the department and extent of equip- 
ment will, of course, depend upon the 
number of employes. It is desirable to 
have separate facilities for handling 
pre-employment physical examinations 
and accident cases. The physician 


should also have a separate office where 
he may consult privately with employes 
presenting medical problems concern- 
ing themselves and their families. 


It is never well to have applicants 
for employment mingling with those 
who are injured for the prospective em- 
ploye immediately gains a wrong im- 
pression of the company for which he 
had intended to work. In larger plants 
it is also well to have separate accom- 
modations for men and women. Toilet 
and lavatory facilities are absolutely 
essential and each doctor’s office should 
be provided with a small recovery room 
where a cot is available. Except in iso- 
lated communities it is unnecessary to 
provide for extended care of patients. 
The seriously injured are much better 
cared for in modern hospitals. 


Consulting Staffs 


Sound policy in industrial medical 
practice in the past has emphasized the 
use of proven techniques requiring gen- 
erally accepted medical supplies in the 
handling of the ill and injured worker. 
Ordinarily the plant dispensary needs 
only a few simple surgical and medical 
supplies to function efficiently. 


Of major interest to the industrial 
physician during the war is the con- 
stantly changing picture of their con- 
sulting staffs due to specialists being 
called into the armed services. The ac- 
complishments of the specialist will in- 
sure that the employe receives the best 
possible medical care. 


The industrial physician has 
quently been criticized in the 
his professional qualifications as a 
sician and also for the attitude tows, 
the private practitioner. Fortynat 
this stigma is being overcome and % 
industrial physician will strongly 
tify his position by the free use of eg. 
petent consultants and fair dealing wig 
his colleagues in private practice, 


It should be of interest to the plan: 
physician not only to make a core 
diagnosis and render treatment to ty 
injured worker but also to understand 
how the injury was received in the hope 
of preventing the occurrence of simil 
accidents. Changes in methods gy 
processes of manufacture should gl» 
be the concern of the plant ph 
and plant sanitation should be a partg 
his responsibility in cooperation wih 
the government inspection service, 


I believe that the plant physician 
should be a member of the safety oom. 
mittee at each plant and, though he ep. 
not be a party to the investigation 
a minor accident, he should conduct » 
inquiry in cases of serious injury, 


The industrial physician provide 
treatment for injuries but, in my mind, 
he also has another important function, 
He should see to it that the able worker 
returns promptly to his job and that the 
disabled man goes home or is hospital- 
ized. His approach to his patient has an 
important bearing on the thinking of 


(Continued on page 43.) 








SPECIFICATION 


OVERALL LENGTH 73/4” 

OVERALL WIDTH 39%” 

OVERALL HEIGHT 474” 

BODY LENGTH AT TOP 
(INSIDE) 58” 

BODY LENGTH AT BOTTOM 
(INSIDE) 25” 








ST. JOHN EQUIPMENT 
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ee AT TOP (INSIDE) 
WIDTH AT BOTTOM (INSIDE) 
23%" 


BODY DEPTH (INSIDE) 22/2" 
CAPACITY (CU. FT.) 14 
WHEELS 36x3” 


WEIGHT 355 LBS. 


PRICE: WITH STEEL WHEELS, 
AS ILLUSTRATED.$55.50 


WITH 36°x1}4" WOODEN 
WHEELS..... 


> ST. JOHN *68)| 


ROUND NOSE CHARGING TRUCK 
Eliminates the Middle Man 


No other truck will do the job as efficiently. Its heavy rein- 
forced nose discharges your product directly from the truck 
into tank openings or chute holes. For added durability the 
rounded rim of the nose is strengthened by an extra bar of flat 
steel securely welded in place. 
throughout; body of No. 12 gauge steel, double pressed rim, 
reinforced and rounded corners. The handles and legs are inter- 
changeable and secured to steel brackets with bolts. The entire 
truck except the wheels and axle is hot galvanized after fabrica- 
tion... a quality truck, built by St. John to last! 


For Details and Prices of other St. John 
Equipment Write E. G. James Company 


It is sturdily constructed 
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E.G. JAMES COMPANY 


316 S. LASALLE ST. 
CHICAGO (4), ILL. 
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The G-E ‘‘ Scotch Giant’’ Condensing 
Unit—heart of the refrigeration system. 
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For dependable refrigeration, F 


plus LONG SERVICE LIFE,turn to G-E 


If the motor of your automobile operated at the 
same speed—and for the same number of hours 
per day—as the average commercial refrigera- 
tion compressor, in ten year’s time your car 
would travel approximately 700,000 miles! 


While this would be terrific punishment for 
the average car, it’s “duck soup” for G-E 
“Scotch Giant” refrigerating machines, because 
long life is a basic consideration in their design 
and manufacture. 


G-E design—makes for long life through 
proper selection and application of many kinds 
of raw materials . . . through positive and de- 
pendable lubrication . . . through coordinated 
engineering of compressor, condenser, motor 
and controls. 

G-E manufacture—makes for long life through 
precision machining to close tolerances . 


through advanced techniques in production... 
through skilled, painstaking workmanship. 

G-E testing— makes for long life through hun- 
dreds of routine parts tests and inspections... 
through factory “run-in” and “life” tests .. . 
through field service tests. 

These are just a few of the reasons why it will 
pay you to specify G-E “Scotch Giant” Con- 
densing Units when planning postwar installa- 
tions. And remember, there are three points that 
add up to LOW OWNING COST—low mainte- 
nance cost, low operating cost, long service life. 
You get them all when you useG-E refrigeration 
equipment. General Electric Company, Air Condi- 
tioning and Commercial Refrigeration Divisions, 
Section 4825, Bloomfield, New Jersey. 


4x BUY WAR BONDS 4X 


GENERAL @ ELECTRIC 
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Hear the General Electric Radio Programs: The “G-E ALL-GIRL ORCHESTRA,” Sundays, 10 p.m., EWT, NBC... “THE WORLD TODAY” News, Every Weekday, 6:45 p.m. EWT, CBS 
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Personalities and Events 


if the Week 


@ Russell Wilcox, engineer at the Agar 
Packing & Provision Co., Chicago, for 
many years, is now living in Florida. 
On retirement he was succeeded by 
0. 0, Jordan. 

¢F. J. Torrence, assistant advertising 
manager of John Morrell & Co., Ot- 
tumwa, Ia., spent several days last 
week at the company’s office in Topeka. 
@ Nick Dolwig, Cincinnati packing- 
house butcher, solved the juvenile de- 
linquency problem in his neighborhood 
when he took a tract of land which 
came into his possession several years 
ago, smoothed it out, added benches for 
spectators and then invited the young- 
sters of the neighborhood to come and 
play ball. 

@ Clarence L. Welch, 48, employed by 
Armour and Company at Indianapolis 
for the past 24 years, died recently at 
his home. Immediate survivors include 
his wife, Jessie, two daughters and his 
mother. 


@Sue Egan, editor of The Armour 
Star, Chicago, visited the editorial of- 
fices of the PROVISIONER this week. 

® Arthur B. Reagh, New York district 
credit manager, Cudahy Packing Co., 
is retiring as of June 1 following 44 
years of continuous service with Cud- 
ahy. Reagh’s connection with the com- 
pany dates back to June 1900, when he 
was employed at Lawrence, Mass. For 
the past 30 years, he has been located 
in New York. While he makes his home 
at Lyndhurst, N. J., he also has a coun- 
tty cottage at Cranberry Lake, N. J., 
where he does much fishing and garden- 
ing, his flower gardens including some 
of the finest specimens of dahlias. Suc- 
ceeding Reagh as credit manager of the 
New York district will be Harry J. 
Cook, who has been with the company 
26 years. 

* Louis Detofsky, operator of the Cam- 
den Abattoir, Camden, N. J., for the 
past nine years, died April 28 at his 
home, following a week’s illness. His 
wife, Rose, and five sons survive. 

® Henry Rosendahl, who retired at the 
age of 75 after 44 years of service with 
the Sander Packing Co., Cincinnati, 
Ohio, celebrated his 93rd birthday on 
May 5. 

® The Kuhner Packing Co., Muncie, 
Ind, in order to relieve its present 
manpower shortage, has issued an ur- 
gent appeal to local housewives, asking 
them to work at the plant. 

® Palumbo Brothers, Philadelphia meat 
Wholesalers, announced recently that 
the partnership consisting of Saverio 
accurso, Dominick J. Palumbo and 
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ACHIEVEMENT "A" AWARD TO ROBERTS & OAKE 








EXECUTIVES AND WORKERS of Roberts & Oake, Inc., Chicago, re- 
ceived official recognition for work well done on the evening of May 9, when 
the War Food Administration’s Achievement “A” award was conferred upon 
the company for its accomplishments in the 
processing of meat products during 1943. 
The ceremony, held in the auditorium of the 
Tilden Technical High School, was attended 
by approximately 500 persons, including 
high officials of the Navy and WFA. Rep- 
resentatives of the Army, scheduled to take 
part in the event, were unable to be present 
because of urgent official business. 

Presentation of the award was made by 
Commander C. G. Grimes (SC), U. S. N. R. 
Supply, Small Stores and Commissary Offi- 
cer, Navy Pier, Chicago, and the “A” flag 
was accepted by James P. Carey, jr., chair- 
man of the board of directors of Roberts & 
Oake. Reading of the pin citation and token 
presentation of “A” pins to representative 
employes was by E. O. Pollock, Director of 
Food Distribution, Midwest Region, WFA. 
Charles Henry accepted the award on behalf 
of Roberts & Oake employes. 

In the above photo (1. to r.) are Mr. Carey; 
Ensign Church, WAVES; Mr. Pollock; W. J. 
Carmichael, liaison officer for WFA in the Chicago area; R. J. Gunderson, 
president, Roberts & Oake; Commander Grimes; Ensign Shelby, WAVES; 
John Harrington, CBS announcer, who was master of ceremonies; Joseph 
Seeley, vice president, Roberts & Oake, and Charles Henry. Photo at left 
shows Mr. Pollock making token presentation of “A” pin to Mary Sierz- 
putowski, veteran R. & O. employe. 














Frank Palumbo had been dissolved. @ An 8 per cent increase in sales of the 
Dominick J. and Frank Palumbo will Kroger Grocery & Baking Co. for the 
continue to conduct the business. fourth four-week period ending April 
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22 was disclosed in a report by the 
company issued May 2. Sales for the 
period were $33,713,169 against $31,- 
168,343 for the corresponding period 
last year. Cumulative sales for the first 
four periods of 1944 totaled $131,893,- 
331, an increase of 1 per cent over sales 
of $130,050,996 for the corresponding 
1943 period. 

@ A modern slaughterhouse has re- 
cently been constructed and placed in 
operation at Choudrant, La., by the 
Parnell Grocery & Market of that city. 
@ Charles and Marshall Terrill, owners 
of a meat market and slaughterhouse 
at Ruston, La., serving that community 
for the past 25 years, will retire to 
their farm, which operates under the 
name of the Terrill Cattle Co. 


@ A meat plant in New Haven, Conn., 
inadvertently violated blackout regula- 
tions a short time ago by leaving a 
large electric sign lighted during a 
blackout test. 

@ Thirty employes of the Iowa Pack- 
ing Co., Des Moines, were honored at 
a recent suggestion party for contrib- 
uting suggestions to improve the com- 
pany’s wartime food manufacturing and 
distributing efficiency. The suggestion 
plan reached a new high in its 18 years 
of existence last year, when 967 ideas 
were submitted by employes, E. F. 
Kaderabek, plant manager, said. 


@ Dinty Moore’s Corned Beef is the firm 
name under which Roy P. Brashear, 
Peter Yurich and William R. Slater 
have published a certificate that they 
are conducting a canned meat products 
business at 214 W. 8th st., Los Angeles, 
Calif. 

@ Oscar Mayer & Co., Chicago, recent- 
ly started a campaign among its em- 
ployes to encourage them to give at 
least one pint of blood for every star 
on the company’s service flag. 


@ Jack Staley, president of the Colum- 
bia Gorge Packing Co., The Dalles, 
Ore., is planning to construct additional 
units and make alterations to enlarge 
the present plant, it is reported. 

® Hon. Humphrey Mitchell, federal 
minister of labor, Montreal,: Canada, 
recently said in the Canadian House 
of Commons that an offer to use Jap- 
anese labor in western meat packing 
plants had been refused. 





* Industry Honor Roll * 
* 


FUNK, NORMAN B.—S/Sgt. 
Norman B. Funk, former employe 
in the sheep dressing department 
of the Iowa Packing Co., Marshall- 
town, Ia., a gunner on a B-24 Lib- 
erator bomber, has been killed in 
action on a mission over Greece. 


HUGHES, FRANCIS. — Seaman 
Francis Hughes, 20, former em- 
ploye in the canning department 
at the Agar Packing & Provision 
Co., Chicago, was wounded in ac- 
tion February 13 and died Febru- 
ary 29 aboard a destroyer. Hughes, 
who enlisted in the U.S. Navy 
November 21, 1942, was buried in 
Brazil. 


KALISH, ALBERT J. — Pvt. 
Albert J. Kalish, former employe 
in the beef department of Oscar 
Mayer & Co., Chicago, died Febru- 
ary 21 from wounds received in 
action in Italy. He is survived by 
his mother and a sister. 


McNAUGHTON, JAMES.—Pvt. 
James McNaughton, former em- 
ploye of Swift & Company’s Har- 
risburg, Pa., unit for 7 years, was 
killed in action April 6 in New 
Guinea. 


PROVOST, TOM.—Tom Provost, 
29, a former employe of Swift & 
Company’s Jersey City plant, who 
spent seven years with the con- 
cern, was killed in action in April 
in Italy. 











@ Pvt. Leonard P. Kirtz, former em- 
ploye in the beef cooler department of 
Geo. A. Hormel & Co., Austin, Minn., 
who saw service in the Fiji, New 
Hebrides and New Caledonia islands 
and in Australia and New Guinea, died 
in the Veterans’ hospital in Minneapolis 
of cerebral malaria on January 13, 1944. 
@ Two former employes of Geo. A. 
Hormel & Co., Austin, Minn.—Sgt. 
Ernest H. Jones, gunner on a bomber 
and S/Sgt. Edwin E. Sowles, also a 
bomber gunner, are reported missing 
in action over Germany. 


@® T/Sgt. Edward J. Byer, former em- 


ploye in the city sales and beef enty 
departments of the lowa Packing ¢ 
Marshalltown, Ia., a radio Operator ap 
top turret gunner in the Army 4) 
Corps, has been reported missing jp 
action over Austria. 
@ Pvt. Michael Charles Leone, forme, 
employe of the fresh pork departmen; 
of Van Wagenen & Schickhaus, Ney. 
ark, N. J., has been missing in actio, 
in Italy since February 23, the Wy 
Department has notified his wife, Sars 
Leone. 
@ The Army Silver Star has deen 
awarded to Capt. William Akard, 27 
former employe of Geo. A. Hormel ¢ 
Co. at Dallas, Tex., for exception 
courage under enemy fire in a South 
Pacific area. According to the citation 
“Lieutenant Akard led his men agains 
a strongly fortified Japanese position 
. was expelled .. . consolidated posi. 
tions . . . two of his men hit . . . Akar 
exposed himself to enemy fire . . , was 
able to bring the men back to our ling. 
. .. Forced to crawl under intense fir 
of Jap machine guns - Was not 
harmed.” Akard was recently promoted 
to a captaincy in the infantry. 
@ When Coke, an oddly marked 2,039. 
Ib. Hereford steer, sold for $16.50 per 
cwt. this week at the Chicago Yards, 
the $330.50 sales price was no consola- 
tion to pretty 15-year-old Edith Bohn. 
sack of Sunbury, Ia., who had complete 
care of the animal since her father 
bought him in a herd of 80 nearly 
two years ago. Her farewell to the ani- 
mal, a favorite pet, was lingering and 
affectionate. 
@ Frank Shaeffer, an employe in the 
refinery production department of Ar- 
mour and Company’s plant at Indian- 
apolis for the past 12 years, was re- 
cently presented a $50 war savings 
bond by I. M. Hoagland, general man- 
ager, for a suggestion made for in- 
proving plant operations. 
@ At the 1944 annual civic elections in 
Halifax, N. S., Alderman J. H. Breen, 
head of W. A. Maling & Co., meat 
wholesalers and ships’ suppliers, was 
reelected to the city council. 
@ The municipal council of St. John, 
N. B., has called for tenders for a new 
abattoir to be owned and operated by 
the municipality. The new two-story 
(Continued on page 29.) 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE 


© Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR| te 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 
CHICAGO 


SIXTEENTH FLOOR + 


May we sugges! 
that you use our 
Lard Department 
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iia Coils are specially engineered for you. 
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of Ar. 4 Wat ath ast att Before the engineer's pencil touches 
dian- Jat at N44 
worp4 yt eed = paper, he must make an elaborate study 
Sngte \ : } ‘ ld . 
a | and consider a great number of factors, 
such as operating conditions, refriger- 


ant, pressure drop, circuit length, air 


velocity, flow resistance, humidity, and 
many others. 


Here's where our Heat Transfer Experi- 
ence counts. It assures you that Marlo 
Coils will give you exactly the perform- 
ance you expect. 


MARLO 


Ball-Bonded Blast Coils—Cooling and Heating Air 
Conditioning and Refrigeration Apparatus ¢ Indus- 
y i i i lers e Evaporative Con- 
d nd Coolers e Low Temperature Apparatus. 
TRANSFER EQUIPMENT” + eae - - 


MARLO COIL COMPANY 


ST. LOUIS, MISSOURI 
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New Trade Literature 


Packaging (1,098).—Interesting in- 
formation and illustrations regarding 
corrugated boxes for prepacking assign- 
ments, emphasizing the necessity of en- 
gineering each individual shipping box 
for the problem it must solve, and a 
straight-from-the-shoulder discussion of 
prepacking costs combine to give this 
booklet unusual reader interest. Post- 
war packaging problems, case histories 
and other pertinent data are included. 
—The Hinde & Dauch Paper Co. 

Blow-Off Systems (NL 1,100).—Of 
interest to steam users, this bulletin 
explains the heat saving that can be 
accomplished, the advantages from the 
standpoint of regulating boiler concen- 
trations and the type of equipment 
available for different requirements. 
The bulletin deals with such topics as 
blow-off systems and their application, 
flash tank drainers and applications and 
maintenance of uniform concentrations. 
—Cochrane Corp. 

Contract Termination (NL 1,108).— 
The booklet “How One Company Or- 
ganized to Handle War Contract Termi- 
nations” is a_ step-by-step, graphic 
presentation of contract terminations, 
giving a suggested breakdown of termi- 
nation duties by departments. It sets 
time limits for each department and 
illustrates 14 practice-proved forms 
which the company designed to expe- 
dite the work.—Lyon Metal Products, 
Inc. 


Cold Cathode Lighting (NL 1,105).— 
Newly released booklet gives 40 facts 
about the company’s Colovolt cold cath- 
ode low voltage lamp, a fluorescent 
lamp produced in a standard 93-in. 
length, with 25 mm. diameter. Among 
the points covered in the booklet are 
low voltage requirements of the lamp; 
instantaneous starting; starting and 
operation in low ambient temperatures; 
8,000-hour lamp life expectancy and 
low surface brightness, with resultant 
minimum glare.—General Luminescent 
Corporation. 


Waste Recovery (NL 1,109).—This 
new 8-page illustrated booklet describes 
how liquid vibrating screens are effec- 
tively employed for recovering waste 
products, reducing pollution and for ex- 
tracting solids from industrial waste 
waters, sludge, sewage, oils and other 
liquids. Photographs of actual installa- 
tions, construction details, dimensions 
and weights of the various sizes of 
screens available for this type of service 
are included.—Link Belt Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (5-13-44). 

































Informing Employes — 
(Continued from page 16.) 
employes at the rate of two sheet 
week, Each sheet consisted of a pig 
and a few facts describing it. 

In order to stimulate interest in the 
sheets, a contest was devised. With 
pages of the “book of knowledge” 
sent mimeographed sheets listing f 
questions to be answered “true” 
“false” from the information guy 
on the sheet, and a fifth question to 
answered in from 10 to 25 words, 
set of identical prizes were offered 
each plant—one for the employes 
the other for their families. A ge 
of 80 fact pictures were offered, 
contestants submitting their 
weekly. 

Any one of the aforementioned 
ods may be employed to good ady; 
by meat packers and sausage man 
turers in keeping employes info 
There is every reason to believe 
employes of the meat industry 
given the opportunity to become 
deeply interested in the company of 
tions, employe problems such as @ 
senteeism could be greatly reduced 
is up to the employer to take the iz 
step. 

Although not all. of the topies x 
tioned in this article would fit in wif 
the employe information programs 
every meat plant, they will, in & 
aggregate, serve as a starting pointil 
developing such a program. 
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ENOURING QUALITY 





What your customer thinks of your products depends on 
your refrigeration equipment. Proper temperature control 
is something with which you cannot afford to gamble. 


BAKER equipment is especially designed to meet your 
individual requirements. To keep your plant operatin 

at peak efficiency you must have continuous, pens sei om 
trouble-free performance. In a word—dependability. The 
words “BAKER” and “Dependability” are synonymous. 


Let the many years of BAKER experience in designing 
and manufacturing refrigeration equipment serve you 
and your customers. BA 
sound advice on the exact requirements of your plant. 
Write for complete information today. 


REFRIGERATING & 
B be 4 AIR CONDITIONING 
 @ EQUIPMENT 





1577 EVANS STREET 
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BAKER ICE MACHINE COMPANY, INC. 


e OMAHA, 1, NEBRASKA 
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BAKER AUTOMATIC 
SELF-CONTAINED 
AMMONIA UNIT 
(water cooled) 

Available in models from 
{ to 20 tons. Excellent 
for all industrial appli- 
cations. Compact design. 
Easily installed—easy to 
service, 





R engineers will give you 












HOW CAN WE MAKE OUR 
PACKAGES MOST ATTRACTIVE 
TO THE CONSUMER, 
MR. SULIBURK ? 


Nothing sells your products better than the fresh, colorful appear- 
ance of the products themselves. When products are packed in 
glistening glass, attractively labeled, all their richness of color, 
texture and quality is invitingly displayed to the consumer. Glass is 
most sanitary, the cleanest looking of packaging materials, and the 
only one with the psychologically potent “‘see-what-you’re-buying” 


feature. Select the closure with great care; not only its appearance, 
but its ease of removal and resealing influence consumer preference. 
For glass packages at their gleaming best, use Anchor Hocking 
containers and closures—practical, sturdily protective, con- 
venient, and precision-made to “spotlight” your products most 
flatteringly in the competition for attention on dealers’ shelves. 


“Meet Corliss Archer’’ every Saturday afternoon, entire coast-to-coast network CBS 


BY UTILIZING 
THE COLORFUL EYE 
APPEAL OF YOUR 
PRODUCTS 


W. M. SULIBURK, one of Anchor Hocking’s ablest 
and most popular men, has been a member of the 
Anchor Hocking family for 15 years. 
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Care of Thermometers 
(Continued from page 14.) 


true of thermometers used for deter- 
mining internal temperatures of prod- 
uct. Such instruments should always 
be carried in metal cases and wiped 
clean and dry after each usage, both 
for protection of the instrument and 
on account of hygienic considerations. 


In checking the temperature of 
liquids, it is important that the bulb be 
thoroughly immersed. Otherwise, in- 
accurate readings will occur. Bulbs that 
are permanently anchored in liquids, 
such as scalding tank thermometers, 
should be well protected against dam- 
age yet installed in such a way as to 
make them easily accessible for periodic 
cleaning. 

It should be borne in mind that tem- 
perature instruments are operated by 
expansion and contraction of a gas or 
liquid in a sealed thermal system, ex- 
tending continuously from the bulb to 
the point where the reading is taken. 
The slightest damage to this system 
may mean major repairs not readily 
available under present conditions. On 
dial type thermometers, it is wise to 
warn all workmen who have occasion to 
work around the instruments that the 
capillary tubing should never be cut or 
broken. The tubing or bulb should 
never be used to support the instru- 
ment. 


A practical pointer in thermometer 


installation is to see that the instru- 


ment is securely fastened to some non- 
portable object. Workmen have been 
known to acquire a fondness for ther- 
mometers that fit conveniently into their 
pockets. This may not only involve loss 
of the instrument, but also deny the 
engineer an important temperature 
reading. 

An alert instrument man can prevent 
many troubles that might otherwise 
occur. He must constantly keep his 
eyes and mind open toward this end. 
He should keep close tab not only on 
the thermometers themselves, but upon 
the sockets or fixtures to which they are 
attached. For example, when a ther- 
mometer must be removed from a re- 
frigeration coil for any reason, he 
should carefully plug up the well in 
which it was inserted. If this is not 
done, the well fills with water when 
the coils are defrosted, then freezes 
when the system is again put into op- 
eration. This can lead to a crack in the 
piping, causing a leak to develop. 

Attention to such details, when in- 
corporated into a systematic program 
of inspection and maintenance, will as- 
sure accurate and dependable thermom- 
eter service almost indefinitely, with- 
out major repairs or replacements. 


Dehydration of meats, fruits and 
vegetables is being experimented with 
in southern Rhodesia, British Africa, 
with a view to possible development of 
a dehydration industry there. 


FLASHES ON SUPPLIERS 
WESTINGHOUSE ELECTRIC ¢ 
MFG. CO.—Election of four new vice 
presidents is announced by George 
Bucher, president, Westinghouse Elec. 


‘tric & Mfg. Co. The new officers and 


their former positions are R. A. Neal, 
manager of the switchgear division at 
the East Pittsburgh Westinghouse 
Works; J. K. B. Hare, manager of the 
central district sales activities with 
headquarters in Pittsburgh; John 
Ashbaugh, manager of the Westing- 
house electric appliance division, with 
headquarters in Mansfield, Ohio, and 
H. H. Rogge, manager of the Wash. 
ington government office. 


CARRIER CORP.—John L. Mahoney, 
formerly of Philip H. Harrison & (Co, 
distributors for General Electric (Co, 
has joined the staff of Carrier Corp, 
according to an announcement by E. T, 
Murphy, senior vice president. 


POST-WAR SUPERMARKETS 


Supermarkets in the post-war period 
“will be 90 per cent self-service, with 
the remaining 10 per cent required for 
sales of meats, fruits and vegetables,” 
William H. Albers, president of Albers 
Super Markets, Inc., Cincinnati, a 
recognized authority in the food dis- 
tribution field, declared recently. Most 
consumers, said Albers, prefer waiting 
on themselves. 








Help bring him back soon 


WV 


BUY MORE 


Let us know your needs! 


We'd give a lot to see that merry smile 
again. Well then, let’s give it. Let’s pledge 
to his support not merely what we can 
WAR BONDS ‘Pte but more than that. Let’s buy War 

Bonds and Stamps until the sacrifice is 
enough to be at least a token of the sacrifices he is making 
for us. On the job, too, let’s give just a little bit more— 
you to supply him even choicer, better prepared meats 
—we to make better stockinette and more of it to protect 
those meats until they reach him on far-flung battle fronts. 


, SELLING AGENT FOR 





0 
2 w. Adame — STOCKINETTES MADE BY 
222™ 
THE ADLER CO. 
CINCINNATI, OHIO 
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INDUSTRIAL GEAR MFG. CO. 


4540 VAN BUREN STREET 
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Personalities and Events 


(Continued from page 24.) 

mit of reinforced concrete, with brick 
exterior and sheet cork insulation, will 
cost approximately $180,000. 

@ A permit issued recently to the Gar- 
field Provision Co., Garfield, N. J., to 
build and operate a slaughterhouse 
there was rescinded last week when a 
member of the board of health, who 
had previously voted to issue the per- 
mit, reversed his decision, declaring that 
the facts on which he voted for the 
permit were misrepresented. 

@ Raffin Corned Beef Co., Inc., has in- 
stalled a new $2,000 meat cooler in its 
plant at Los Angeles, it is reported. 
@ Bids have been left for the construc- 
tion of an addition to the slaughter- 
house at the California Institution for 
Men at Chino, Calif. 





Schroth Plant Damaged 
By a Smokehouse Fire 


Fire, which started in one of the 
smokehouse shafts of the J. & F. 
Schroth Packing Co., Cincinnati, this 
week, injured five firemen, caused heavy 
damage to the plant and destroyed 
large quantities of smoked hams, bacon, 
grease and a ton of twine and wrapping 
paper. Fred Schroth, secretary of the 
company, said that the blaze did not 
interfere with the regular delivery of 
meats as a large supply of cured prod- 
uct was on hand and other meats were 
not affected. Fireproof construction of 
the building prevented more serious 
damage, the local fire marshal declared. 





@ Again this year, Certified Park, 
“front yard” of the general offices of 
Wilson & Co., Chicago, will be devoted 
toa demonstration victory garden. Last 
year the garden received nationwide 
publicity and won the company a hand- 
some plaque, the highest award of the 
National Victory Garden Institute. 

® A.M. Johnson of the advertising 
department of John Morrell & Co., 
Ottumwa, Ia., has been elected presi- 
dent of the Ottumwa junior chamber 
of commerce for the 1944-45 year. 

® A. J. Meaker, head of A. J. Meaker 
& Sons, meat wholesalers, Seattle, 
Wash., died recently. 

® Dr. Moses B. Morris, 80, who for 25 
years was in charge of local distribu- 
tion for Armour and Company’s unit 
at Kansas City prior to establishing an 
optical company there 10 years ago, 
died recently at his home. 

® Connecticut Veal Co. is adding a new 
unit to its plant at Seymour, Conn. 


COMMEMORATES 50TH YEAR 


To commemorate its founding a half 
century ago, Underwriters’ Labora- 
tories, Inc., recognized nationally for 
its role in reducing industrial hazards, 
has expanded its annual report to mem- 
bers, trustees and clients for the 1943 
calendar year to include a brief outline 


of the organization’s history and 
growth. Since its inception in 1894, the 
report explains, this non-profit organ- 
ization has conducted innumerable ex- 
periments aimed at minimizing the 
dangers from fire, electric shocks, ex- 
plosions, burglaries, and other related 
hazards. 

Underwriters’ Laboratories maintains 
four testing stations, two in the Chi- 
cago area, one in New York and an- 
other in San Francisco. The main Chi- 
cago station covers 130,000 sq. ft. of 
floor space in buildings said to be the 
best examples of fire-resistant construc- 
tion in the country. Some 375,000 prod- 
ucts have been approved by Underwrit- 
ers’ Laboratories to date, many of 
which are used in meat packing plants. 





TRUCKING MEAT PRODUCTS 


The Regular Common Carrier Con- 
ference of the American Trucking As- 
sociations, Class 1 railroads of the 
western district and rail carriers in 
official territory have filed replies to the 
petition in which the American Meat 
Institute asked the Interstate Com- 
merce Commission to use its war pow- 
ers to bring about uniformity in the 
description of commodities that motor 
contract carriers serving meat packers 
are authorized to transport. 


The trucking group contended that 
the petitioner had not used the proper 
procedure to correct the situation, and 
that it would not be proper to do so by 
issuing a general order. 
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Dehydrated Meat Products 






Packaging and check-weigh- 
ing a dehydrated meat prod- 
uct in the Rival dog food 
plant, Chicago, Ill. 


Require Small 


Dried eggs for export, dog foods and hundreds of dehydrated 
meat and cereal products for everyday consumption run into 
huge volume ... will no doubt increase as the tempo of the 
war mounts. In general this is a small package operation ...a 
concentrated high value commodity that requires accurate 
weights to insure profitable operation. This is why EXACT 
WEIGHT Scales (many Models) can be found on hundreds 
of production lines engaged in dehydrated food packaging of 
which meat products have a large share indeed. Write for 


details for your operation. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 
Dept. F 1104 Bay St., Toronto, Canada 


act Weight 
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Revising Sales Routes 


(Continued from page 13.) 


most profitable sales returns for both 
yourself and our company. 


Our business is good, but we want 
to improve it. Your whole-hearted co- 
operation with our sales-distribution 
methods is essential to your continued 
success as a “top notch” salesman, the 
improvement of your earnings and the 
success of our company. 

These cards are filed in street address 
order. You will find as you go along 
that it will be to your advantage to 
keep them that way. There are two 
copies of each card. In order to use 
them to the best advantage, do the 
following: 

Sorting Cards: Before you call on 
any of the outlets listed, write the fol- 
lowing information on the cards of the 
dealers you already know from previ- 
ous contacts. 

1) Estimate as nearly as possible 
the total weight of the specified prod- 
ucts they sell or use per week and mark 
it on the spaces provided on the cards. 

2.) On the cards of those potential 
customers whose weekly sales are large 
enough that any orders they might 
place with us would be above the “mini- 
mum weight per order,” check the space 
marked “Prospect” and return dupli- 
cate card to me. 

On the cards of those whose weekly 
business is so small that their orders 
would be below the “minimum,” check 


“Peddler Prospect.” (Return both cards 
to me.) 


On the cards of those whose business 
is too small, or for definite reasons are 
not prospects, mark the card and state 
the reason. (Return both cards to me.) 
You then have nothing but “good pros- 
pect” and “potential customers” cards. 


Making Calls: First, line up your 
calls on active customers for that day. 
Second, take a few cards on potential 
customers who are located nearest to 
the above list out of your file and call 
on them. You will find some good pros- 
pects or new customers on some of the 
“back streets.” Third, after your call, 
fill in both cards, return one to me and 
keep one for yourself. 

Results: Now let’s see you “go to 
town” on this. It is not so much “red- 
tape” as it appears to be on paper. 
Simply get in the habit of planning 
your calls in the above manner and you 
will get good results with a minimum 
of “running around.” 

After you have called on all your 
“potential customers” and turned in the 
cards, you will have only “customers” 
and “good prospects” left to call on, 
and you will have gained some new 
customers. We are offering you an 
opportunity to earn extra bonus for 
new customers and increases in sausage 
sales volume, and last, but not least, 
to increase your basic salary. So,— 
“PLAY BALL.” Success and good luck. 


Stange Anniversary Volume 
Covers 40 Years of Growth 


The Wm. J. Stange Co., Chicago, one 
of the world’s largest processors of 
natural spices, has issued an attractiye 
32-page booklet entitled “Forty Years 
of Progress” which is available to meat 
packers upon request. Dedicated to the 
late William Jan Stange, founder of the 
concern, the booklet traces the com. 
pany’s growth since its founding ip 
1904. 

The Stange plant now covers 73,100 
sq. ft. of floor space, the booklet points 
out, where modern equipment operated 
by 125 skilled workers turns out huge 
quantities of extractions, finished geg- 
sonings and certified food colors used 
by the meat packing and sausage manp- 
facturing industry and other divisions 
of the food field. Ingredients used by 
Stange come from many parts of the 
world, colorful illustrations revealing 
sources in Africa, Europe and Asia. 

Among the features of the brochure 
are a two-page spread in natural colors 
illustrating some of the chief charac. 
teristics of the company’s C. O. §, sea- 
sonings. Other pages picture the execu- 
tive, production and sales personnel and 
explain the nature of the company’s 





Plan NOW To 
Meet Postwar 
Competitive 

Production 


















Make Floor Space More Productive 


Standard Conveyors are designed and built to meet both peacetime 
and wartime handling needs in Meat Packing Plants. The Stand- 
ard Sales Engineer in your city or territory will be glad to call and 
help you plan a conveyor system to meet postwar competitive pro- 
duction. Catalog NP54 sent on request. 


STANDARD CONVEYOR COMPANY 
General Offices: NORTH ST. PAUL, MINN. 
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processing methods. A _ useful table J 
gives the comparative strengths of 
C. O. S. seasonings and crude spices, y 
while the final section is devoted to a 
JOHN BROWN discussion of Stange post-war objec- D 
SALES MANAGER tives. Ir 
Ci 
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PRAGUE POWDER) : 
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MILD « RICH ¢ DESIRABLE 
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. . c 
A cure with a reputation. c 
o 
Can be used for everything u 
—Hams, Bacon, Sausage. J 
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THE GRIFFITH LABORATORIES, INC |: 
CHICAGO ° TORONTO ° NEWARK ] 
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COLD PLATES 


Maximum Refrigeration Efficiency 


The Stangard-Dickerson Corp. 
46-76 OLIVER STREET NEWARK, NEW JERSEY 
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JOSAM Grease Interceptors 
Again Available in CAST IRON 


Due to lifting of war restrictions, JOSAM Grease 
Interceptors are again available in cast iron and 
can be supplied on order. Orders will be filled in 


rotation as received. 


Exhaustive tests made prove that the JOSAM Grease 
Interceptor provides 95% overall efficiency in 
grease recovery with complete evacuation of solids 

. . insuring positive protection against clogging 
of drain lines by waste grease. The exclusive Cas- 
cade design with its scientifically located baffles 
completely clarifies grease-laden water, regardless 
of temperature, soblog cold water connections 
unnecessary. 

New Flow Control Principle 

JOSAM Grease Interceptors are engineered on the basic 
principle that efficiency depends on the rate of flow. 
Accordingly special control fittings have been designed 
to regulate the flow so that it will never exceed the 
reasonable maximum rate at which 95% efficiency can 
be maintained. This applies to all JOSAM Interceptors 
regardless of size or details of installation. 


Salvage Valuable Grease for War and |Commercial Needs 


Thousands of tons of valuable grease have been salvaged 
for war needs. To this vast conservation movement 
JOSAM Grease Interceptors have contributed an im- 
portant share. In normal times too, the commercial 
value of reclaimed grease will 
pay for the installation of 
JOSAM Grease Interceptors 
many times over. 

STANDARD 


Write for New Literature Giving 
Complete Rating Data and 
Sizing Information 


JOSAM MANUFACTURING COMPANY 
(Founded 1914) 
Executive Office, 317 EMPIRE BLDG., CLEVELAND, OHIO 
Manufacturing Division, MICHIGAN CITY, INDIANA. 
4JOSAM-PACIFIC COMPANY « 765 Folsom St., San Francisco, Cal. 


OF AMERICA 





THERE ARE NO SUBSTITUTES FOR 
JOSAM PRODUCTS 
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More products can be moved 
with the manpower available if 
the casters your trucks roll on 
are the right kind. Steel- 
Forged, exclusive Flame-Hard- 
ened, Rapids-Standard Casters 
take the “grunt” out of mov- 
ing. Equipped with the floor-saver MRK Resinoid 
Wheels which are grease, acid, heat and cold resistant 
or the new MOC Moulded-On Cushion Rubber Wheels 
now available heavy duty double ball bearing 
swivels free running roller or oilless bearing 
wheels plus positive pressure lubrication. These 
casters are the final answer to your engineer's eternal, 
internal transportation problem. 


SPECIAL OF FER 


twelve casters for the price of eleven. 


I 


f Offer not good when contrary to State Laws 
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— WITH A WORLD 
AT WAR 


UPPLYING the Meat 

Industry with the 
proper protective rub- 
ber clothing and foot- 
wear is one of our most 
important jobs—next 
to the demands of our 
armed forces. “‘U. S.”’ 
Rubber Clothing and 
Footwear is made of 
synthetic rubber and 
the finest materials 
available. 100 % water- 
proof with vulcanized 


seams. 
















Below : WILBUR COAT, 
KNEE BOOTS 





\ of “U.S.” ROYAL 
' FOOTWEAR & AMMOCURE RAYNSTERS 
‘t (Raia Clothiag) 


UNITED STATES RUBBER COMPANY 


1230 Sixth Avenue + Rockefeller Center > New York 20, N.Y. 


MAX SALZMAN 











NOW... Easier Way 
To Clean Meat Molds! 


When you remove cooked-on meat and ingredient residues, 
fats and other deposits, avoid doing it the time-consuming, 
hard way. Instead, expedite your mold cleaning by using the 
detergent material that is now enabling so many leading pack- 
ers to handle this work EASIER and faster. 


Simply use Oakite Com- 
position No. 37 or other 
recommended Oakite ma- 
terial in your mold cleaning 
machine or tank. Their ef- 
fective emulsifying and vig- 
orous but safe detergent ac- 
tion assures the clean, de- 
posit-free surfaces that pass 
inspection. 


FREE DIGEST 


... gives time-saving data 
on ALL your sanitation and 
maintenance cleaning work. 
Write for YOUR copy 
TODAY! 
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ASK US ABOUT 





Cleaning Portable Racks 
Washing Floors & Walls 


De-Scaling Refrigerating 
Equipment Safely 


Laundering Beet Shrouds 
Steam Cleaning Conveyors 


Removing Rust Deposits 








R From Trolleys 
— 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Ali Principal Cities in United States and Canodo 


em CLEANING 








ys any it 

The : 
designe 
sausagt 
handlin 
elemen' 


——— 


























































































































































/ 








PROCESSING . cio 





aa 


HANDLING STUFFED SAUSAGE 


A midwestern sausage manufacturer 
wants to reduce some of the time used 
in handling sausage on the stuffing 
table. He writes: 

EDITOR THE NATIONAL PROVISIONER: 


A few years ago you published a diagram and 
tion of an overhead trolley system being 
wed by a packer to reduce sausage handling 
and on the stuffing table. Can you give 
vs any information on this? 


The setup illustrated in the sketch is 
designed to avoid damage to stuffed 
sausage and to save time and labor in 
handling. It actually consists of two 
elements; one is a system for handling 
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the stuffed but unlinked product, while 
the other provides for the movement 
of linked sausage on smokesticks. 

As the sausage is stuffed it is placed 
in round aluminum pans with flanged 
top edges. A pan is used for each cas- 
ing stuffed. When a pan is filled, it is 
shoved down the table to the worker 
who is to link the product. The linker 
turns over the pan in front of her and 
then places the empty container on the 
angle iron rack overhead. Pans are 
moved back to the stuffer by pushing 
them along the rack. 

Sausage handled in this way is not 
tangled or damaged and the linker never 
has to search for the casing end or 
manipulate. a pile of sausage into posi- 
tion for linking. Because she spends 
less time getting ready to link, she has 
more time for linking and turns out a 
greater volume of product without ex- 
pending extra effort. 

The sausage is linked on sticks and 
when a stick is full it is placed on a 
two-wheel trolley suspended on wires 
stretched tightly over the table area. 
These wires act as tracks and a slight 
push sends the stick of sausage to the 
hanging rail where it is transferred to 
a cage for movement to the smokehouse 
or cooler. A worker is stationed at the 
end of trolley travel to remove the 
stick, place it on the cage, arrange links 
on stick and return the trolley to the 


stuffing table. 
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BUTT-DROPPED PICNICS 


A midwestern pork processor says 
that he does nct like the appearance of 
his picnics as they come out of smoke. 
He writes: 


EDITOR THE NATIONAL PROVISIONER: 


We have had some pretty poor looking picnics 
recently as the butts seem to drop while the 
product is in smoke. Is trimming the cause of 


this difficulty? 


The lip or butt may drop in smoking 
if picnics are trimmed incorrectly. On 
cellar-trimmed picnics, the neck side 
should be cut to touch the fat streak 
between the first and second small side 
muscles, but should not be cut into the 
second muscle. If this connective tissue 
is cut through, it permits butt to drop 
in smoke and detracts from appearance 
of the finished product. It also results 
in loss of difference between value of 
picnic and value of excess trimmings 
removed. 

Care must be taken to round the cor- 
ner neatly and to bevel the lip just far 
enough to prevent it from dropping in 
smoke. The cut is made deep enough 
to bevel the fat streak just under the 
top muscle without cutting into muscle. 
When trimming the lip, picnic should 
be placed on its side with butt toward 
trimmer and lip to right. In this way 
the lip can be cut off at just the right 
angle with no loss through trimming. 

The collar is rounded at the top with- 
out cutting off too much lean meat. 
Blood clots should be removed from face. 


WATER AND FRESH MEAT 


The superintendent of an eastern 
meat plant wants to know if there is 
scientic basis for the belief that water 
is damaging to fresh meat. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


We wash some meat cuts; we try to expose 
others to water as little as possible. While I 
agree that water should be kept away from fresh 
meats, I’m not sure that my reasons have much 
basis. Do you have any ideas on this subject? 


The primary reason for washing some 
meat products is to remove mechanic- 
ally blood and other substances which 
are undesirable for reasons of appear- 
ance, etc. Many of the products washed 
are naturally moist. 


A water film on meat provides a good 
place for bacteria to grow. Bacteria 
multiply on wet cuts at cooler tempera- 
ture (36 to 38 degs. F) as well as they 
do on drier meats at temperatures of 
45 to 50 degs. Thus excessive moisture 
tends to offset the effects of refrigera- 
tion in inhibiting bacterial growth. 

Evaporation of the excess water, of 
course, places an unnecessary load on 
the refrigerating system. 

Moreover, there is reason to believe 
that the loss of bloom may be intensified 
when meats are wet and then dried. 





Super. Sam 
SAYS — 








| ee week I said that my foremen 
and I were going to spend some 
time in the next few months in teaching 
some of our green employes in the pork 
house to turn out better product. They 
aren’t the only ones who need teaching; 
some of the other boys who know better 
have been rushed into pretty bad habits 
and short cuts in recent months. 


“Take this matter of shackling. 
There’s nothing in this’ world quite so 
unreasonable, slippery and aggravating 
as a hog when you’re trying to shackle 
him for hoisting to the sticking rail. 
You can’t quite blame him for feeling 
that way, but that don’t improve your 
disposition any, particularly when you 
know a bunch of the stubborn cusses 
may hold up the whole line if you don’t 
get ’em on the rail. 

“The point is, however, that the motto 
for the shackling pen should be like 
the title for that new song, ‘Take It 
Easy.’ It’s bad business to lose your 
temper or try to rush the hogs. I know 
what’s been happening in too many 
cases this winter—the bruise reports 
tell me that. The shackler gets mad 
and then he uses the chain as a ‘per- 
suader.’ That ruins a lot of meat and 
it’s no way to treat a hog, even if he is 
an ornery customer. 

“The men who drive the hogs up to 
the shackling pen have also been get- 
ting careless about rough handling. 
From now on we’re going to watch the 
drivers and shacklers pretty closely. 


“The shackler’s ‘haste makes waste’ 
in other ways. We’re going to insist 
that hogs be shackled on the hind leg 
nearest the hoist and headed so that 
when the shackle is hooked to the hoist, 
the hog’s hindquarters move up with- 
out a lot of twisting. The head should 
face the downward side of the hoist. 
It it doesn’t, and the hog is thrown over, 
the face of the ham may be torn or the 
ham bruised inside. 

“‘We’ve had some blood clots in the 
joints which I know must have been 
caused by shackling the hogs on the far 
leg from the hoist, or shackling them 
too far away from the hoist. 

“The cutting room also reports some 
bruised shanks which have been caused 
by shackling too high on the leg.” 


EDITOR’S NOTE: Super. Sam says 
he has a lot of other points in his note- 
book on which he’s going to educate the 
new help and correct the older workers. 
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April Hog Kill Sets a 
New High for Month 


ACKERS working under federal in- 
spection processed another record 
number of hogs during April, marki’.g 


the large number of hogs, they also 
took care of a heavy volume of other 
livestock in April. Slaughter of cattle 
dropped to 938,708 head during the 
month, compared with 1,056,554 head a 
month earlier. However, the April 
slaughter was the second largest on 
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However, the 1,378,388 head killed was 
a good average slaughter for April, al- 
though it was smaller than the 1,537, 
798 head slaughtered in March and 
under the 1,457,866 head killed in April 
last year. Meanwhile, the four-month 
total at 6,349,936 head also set a new 
record for the period. 
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industry Pork Problems 


(Continued from page 11.) 


its lard this week at not more than 
$13.00, Chicago, in drums, for the WFA 

weeks ago announced this figure 
gs its top. Although lard is quoted 
nominally at the ceiling on the Chicago 
Board of Trade, THE NATIONAL PRovI- 
sioner DAILY MARKET SERVICE is quot- 
ing prime steam, tierces, in store, at 
$13.00; P.S. loose at $12.00 asked; re- 
fned lard in tierces at $13.75 nominal 
and raw leaf lard quoted at $12.00 
nominal. 


Other Pork Products Weak 


Other pork products have shown con- 
siderable weakness in the carlot market 
at Chicago this week. The 18/20 and 
heavier green skinned hams are quoted 
at 21@21%c, all weights of picnics at 
19%@19%c; the 10/12 and heavier 
square cut seedless bellies, D. S. bellies, 
green American bellies, light fat backs 
and jowl cuts are all being quoted on 
ranges below their ceilings (see page 
39). Shoulder cuts, trimmings and most 
of the offal items are also below their 
maximums, 

The squeeze on the packer, who is 
selling product below the ceilings but 
paying support prices for his hogs, will 
be intensified next week when price 
support is extended to the 180-to 200- 
lb. hogs. With Chicago as a basis, the 
designated support price for good to 
choice butcher hogs weighing 180 to 270 
lbs. will be $13.75 per cwt., beginning 
May 15. The support prices at other 
markets will be based on appropriate 
differentials from the Chicago market. 

On May 15 the ceiling prices on hogs 
weighing over 240 lbs. will be reduced 
Tbe per cwt.; thus the Chicago ceiling 
on hogs heavier than 240 lbs. will be 
$14.00 beginning May 15. 

Although WFA officials said that the 
extension of the support range should 
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encourage farmers to sell at a later 
date at weights not to exceed 240 lbs. 
thus relieving congested markets, the 
prospective change has apparently had 
little effect on receipts so far. It is re- 
ported that WFA has been under con- 
siderable pressure from producers to 
extend the support range down to 180 
lbs. and up as high as 300 or 330 lbs. 


WFA officials emphasize that support 
prices will not be lowered on May 15 
when the ceilings on hogs weighing 
more than 240 lbs. are reduced. No 
change will be made in the support 
level until October 1, 1944, when it is 
scheduled to be reduced to $12.50, Chi- 
cago. 


CANADIAN MUTTON CEILINGS 


Maximum wholesale and retail prices 
for mutton in all areas of Canada have 
been fixed in an order of the Canadian 
Wartime Prices and Trade board. The 
order removes variations in the present 
ceilings of individual sellers and de- 
fines mutton as distinct from lamb. 


Newspaper Calls Meat 
Psychological Weapon 


Relaxation of meat rationing on what 
is presumably the eve of an Allied in- 
vasion of Europe was characterized as 
“a brilliant stroke of psychological war- 
fare” by the Pittsburgh Press, one of 
many daily papers to comment edi- 
torially on OPA’s decision to end ra- 
tioning of most meats. In an editorial, 
headed “Meat—Weapon of Psycholog- 
ical Warfare,” the Press commented as 
follows: 


“Imagine what it will mean to a 
Berlin housewife to be told by Allied 
broadcasts that now, on the eve of 
America’s greatest effort, in the hard- 
est war ever fought on this globe, food 
is abundant in the United States... 
Japan, too, will be hit by this announce- 
ment ...to know that American tables 
will be more heavily laden than before 
is a dispiriting message ... And what 
heart it will put into the occupied coun- 
tries . . . to know that the nation which 
will liberate them is growing stronger, 
not only in guns and planes and ships 
and tanks, but in food also.” 
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For Incomparable PAPRIKA Value 
Buy PORTUGAL’S BEST 


“RED CARNATION’ PAPRIKA 


If your deoler cannot 
supply you, WRITE US 


Shippers Representatives 


VICTOR M.CALDERON Co. 
99 Hudson Street, New York 13 
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OPA Says Points-for-Fats 
Payments to be Continued 


Housewives and other persons who 
collect waste kitchen fats will continue 
to be paid both ration points and cash 
for all household salvage fats turned in 
to food stores, the OPA has announced. 
The current rate of payment is two red 
points and 4c a pound. 


“There is a continuing need for fats 
and oils in the war program and for 
industrial use,” said Colonel Bryan 
Houston, OPA deputy administrator for 
rationing. It has been estimated that 
over 500,000,000 lbs. of fats were wasted 
annually in the United States before 
the fats salvage campaign began. 
Housewives are being asked to turn in 
this year a minimum of 230,000,000 lbs. 
of used fats, an amount which is less 
than half the total formerly thrown 
away. This 230,000,000 lbs. is the 
equivalent of lard from 7,000,000 head 
of hogs, or tallow from 3,000,000 head 
of cattle. * 


CANADIAN BEEF LOSSES 


Protesting that the prices on hind- 
quarters were set too low, J. R. Des- 
rosiers, general manager of the Food 
Distributors of the Province of Quebec, 
Canada, recently estimated that Ca- 
nadian butchers had suffered a loss of 
more than $5,000,000 since price fixing 
on meat became effective in Canada. 


Desrosiers declared that about 325,- 
000 cattle have been sent to market 
since January 1, on which the farmer 
lost $4 per head, the wholesaler about 
$2 and the butcher another $2 for a 
total of $8 per head during the four- 
month period alone. 





Rationing Order 
Amendments 











RO 16, Amendment 137. Effective 
May 4.—Reduces the allotment for the 
second allotment period of 1944 of any 
industrial user who used meat during 
the second quarter of his base period, 
by two-thirds of the amount which rep- 
resents that use. The amount of the 
reduction shall be treated as excess 
inventory. He may not, after May 3, 
1944, use foods covered by this order 
which have a point value if, before that 
date, he used such foods up to the 
amount of that reduced allotment plus 
any unused such foods up to the amount 
of that reduced allotment plus any un- 
used parts of his prior allotments or if 
such foods covered by this order would 
cause his total use, in points, during 
the second allotment period to exceed 
that reduced allotment plus any unused 
parts of his prior allotments. Industrial 
users may apply for adjustments. 


RO 16, Amendment 134. Effective 
May 5.—In order to restrict the diver- 
sion of rationed foods to non-essential 


uses, no industrial user may acquire 
use foods covered by RO 16 unlegg }j 
has registered. However, it wag 
intended that this prohibition ghg 
apply to the acquisition or use of fg 
having a zero point value. An 
ment 22 to Revised RO 13 permits 
person to make an industrial uge 
foods having a zero point value 
out registering as an industria] , 
This amendment makes the same pp 
vision in RO 16. 


MARGARINE MATERIALS 


Products used in uncolored margar 
manufacture, as reported to the Bure 
of Internal Revenue during Februgm 
1944, compared with a year earlier: 


Ingredient schedule of uncolored oleomargaring: 

Feb., 1944 Feb, 1am 
Ibs. 

Butter culture 

Butter flavor 

Citric acid 

Corn oil 

Cottonseed oil 

Cottonseed stearine 

Derivative of glycerine.... 

Diacetyl 

Estearine 


Monostearine 
Neutral lard 

Oleo oil 

Oleo stearine 

Oleo stock 

Peanut oil 

Salt 

Soda (benzoate of) 
Soya bean oil 

Soya stearine flakes 
Tallow 

Vitamin concentrate 


Total ...cccccccccsccees 42,316,733 





“SAUSAGE AND MEAT SPECIALTIES” | 


The most complete operating handbook 
on sausage that has ever been published! 





Thousands of copies already have been 
sold at $5.00 per copy 


$400 each ...as long as 


our supply lasts 
ee 8 ® 
Satisfaction guaranteed or your money refunded. This 


SAUSAGE 


AND 
MEAT SPECIALTIES 


book is modern, up-to-date and comprehensive in scope— 

gives you the information you need to properly conduct 

sausage operations. Written and compiled by recognized 
experts. Order today! 


wero THE NATIONAL 


Sn PROVISIONER 


407 S. Dearborn St., Chicago 5, Illinois © 


° 
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Goodness knows, we wouldn't for a moment suggest that you 
go in for the Sunday supplement type of post war planning. 
Never-the-less, the most successful post war plans will be 
the nicely balanced combinations of ‘‘pretty bubbles in the air’ 
and ‘‘how firm a foundation". 
And if you can produce that happy combination, yours will 


be a truly bright new world. 


HEAD IN THE CLOUDS 





And when you plan your motor drives, we would like to sit 
in with you, because we can really help. 

Take the machines below for instance. They are powered 
by Master units, which are a combination of an integrally built 
Titoliol Mmm MEuil-Toalelalia>l Me Zelelelol( Mtl -1-1-1¢ Me lal7- We MRel-tol@ma-tellailela) 
unit. . . all supplied in an explosion proof construction. 

These could be supplied for single phase, polyphase, or 
direct current . . . in open, splash proof, enclosed and fan- 
cooled construction, with or without the gear unit, with or 
without the variable speed drive . . . with an integrally mounted 
electric brake, if required . . . and its construction can be 
tele lbil te Mul -touleliliceli bar toMiliMirMul-tiielo Me) Mulellaliiile MEM +]celad 
tically unlimited. 


Such wide flexibility can aid you materially in adding to the 





economy, safety, compactness and appearance of your motor 


driven products or plant equipment. 


a os 


THE MASTER ELECTRIC COMPANY 
Dayton 1, Ohio 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
May 11, 1944 
per 
Steer, hfr., choice, all wts. ° 
geese, hfr., good, all wts. 
bfr., Commeretel, gill wt --17 
Bteer, bfr., —, © occoceceee 
Cow, commercial ty oun “ail wts....2..2..17 
ed a2 EE MEE een ceenosecccceecee: +15 













ay GREEEO cccccccccccccccccese woe 18% 
cow hindquarters, good and commercial. .....19 
Cow forequarters, good and eommercial...... 16% 

+Beef Cuts 
Steer, bfr., short loins, choice.........++.+++-B2% 
Steer, hfr., short loins, good.. ccevceoceene 
Steer, hfr., short loins, ‘commercial sweensetas 25 
Steer, bfr., spent loins, utility........... ee 
Cow, short | good and d commercial occeccee 25 
Cow, short =. WEEP. co ccccccvceses coese ‘3a 
Steer, heifer round, choice..........+-++ssee0+ 22: 
Steer, heifer round, good............«++++ ooee21& 
Steel, heifer round, commercial....... coccccodD 
Steer, heifer round, utility......... eccccccces 16% 
Steer, hfr., loin, choice...........eeeeeeeeees 29 
| swmeiy hfr., loin m, good....... wececoocesesocoene 
Steer, hfr., loin, commercial..........+--+: oe tr 
Cow, loin, good and commercial.............-23 
Cow, ae, WOEMET . cccccccccccccces eeceseccees 20 
Cow round , Sood and commercial yeoowe oonsves aan 
w round, CITY... ccccccccce «+ -16% 
Steer, heifer onb, “hehe. seeeecee -24% 
Steer, heifer rib, good....... 23 
Steer, heifer rib, commercial ‘ae 
Steer, heifer rib, utility....... 18 
Cow rib, good and commercial. -21 
Cow rib, utility........ 18 
Steer, hfr., sirloin, choice 27 
Steer, hfr., sirloin, -26 
| mre r., sirloin, commercial 21% 
eer, hfr., cow flank, all grades.. coocee 
a sirloin, good and aaa. cocccccccems 
Cow sirloin, utility. ..........sccscccesecceees 18 
Steer, bfr., flank tieak, an grades....... cocceee 
Cow flank steak, all ont Scesoccece cooeccses 23% 
Steer, hfr., reg. chuck, choice............++++ 20% 
Steer, hfr., reg. chuck, good...........+.+++ +19 
Steer, = , reg. chuck, commercial..... pesebé 17 
Steer, b Ty chuck, utility...........++ «+15 
Cow ty chue good and Spaee secs ooesne 
Cow reg. chuck, BEE. cvevecsccocce re 
Steer, hfr., c.c. chuck, choice. . Secccecee ee 
Steer, hfr., ¢.c. chuck, good..... ecccccccccce 18 
Steer, hfr., chuck, commercial...........-. ++ -16% 
Steer, hfr., c.c. chuck, utility............. are |] 
Cow, c.c. chuck, good and commercial... ee 
Cow, c.c. chuck, utility.. eocceccce ceccccccces 
Steer, hfr., foreshank, all “grades peoes «++12% 
Cow foreshank, all grades....... -12 
Steer, heifer brisket, choice.. -16 
Steer, heifer briske’ -16 
Steer, heifer brisket, commerci 14 
Steer, heifer brisket, utility..... 14 
Cow brisket, good and commerci -14 
Cow brisket, utility............ .14 
Steer, heifer back, choice. o+-21% 
heifer back, good... 
Cow back, good and Seummnerete oséeeas 18% 
Cow back, utility...............+- eee «e+e +16% 
Steer, hfr. arm Shack,  aabembephine soot 19 
Steer, hfr. arm chuck, good...........e-+++++ 18 
Cow arm chuck, good and commercial. . +--1T 
Cow arm chuck, = iébas een geeneese err | 
Steer, hfr. short plate, good and choice. on west 14 
Steer, hfr., short plate, commer. and utility...13 
Cow short plate, good and commercial........ 138 


Cow short plate, utility............seeee++++-18B% 


+Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 25c per cwt. for local 
delivery. 





rrr cbteccooncece 260seeeseees. ean 
Hearts, cap off......... ecccccccccccccescces 180 








tQuoted below ceiling. 


*Veal Products 


Gait livers, So Ra srebaenea ee 
Sweetbreade, Type ; 


Be cccccccccccsccccccccsers 





*Prices carlot and loose basis. For lots under 
500 Ibs. add $6. ~g-® For packing in shipping con- 
tainers, add per : in 5 Ib. ceed (sweet- 
breads, brains Pt cutlets only) $2.00. 









**Lamb 

Choice lambs .......ssccccccsccccecccccess 02585 
Med MBS cccccecooscoce eccceccescoce nee 
Choice hindsaddle .......-ccsseecccseseces 2910 
Geek BIMGRREES .ccccccccccocccccccccccscs 2735 
by See cocccccccccccsoccccccoccocoos § eMAee 
fLeme “tengaea, Type Acccccececece cocccee OD 
Choice sheep ... -1260 
Good shee = . -1185 
Choice saddles . .1560 

saddles -1485 
Choice fores . 885 

fores .. -860 
Mutton legs, -1685 
Mutton loins, -1385 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25¢ per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av....... eccces 22 
PEOENED ccccesoccoccceccececcescoccece 119% @19 
Tenderloins, 10-Ib. GUIEB. 6 0cccccseee eeeee Bl 
Tenderloins, loose ........... oececcceecese eee 
Skinned om, bone in: aetendecaee 721% @21 
Spareribs, under 3 Ibs. .........eeeeeeeeeceees 
Boston butts, 4 to 8 Ibs. av.......... 2428% @24% 
qoneiene butts, cellar trim........eeseeseeee 
Neck bones .......... eccccece 8% 4 


Pigs’ feet, hind and short cut front.......... 
Kidneys ........++. eee 


BE erie Lennecine ° 







rs 
Snouts, lean out.. 
Snouts, —_ in. 


Heads 
Chitterlings coevececte 
Tidbits i hind feet eccceccs 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
a — hams, 14/16 Ibs., parchment 





ancy “sinned ‘hams, 14/16 ibs., parchment 

DEDEE ccccccncergscccecesesosevercoscceeces 
pier "wnesn. 6/8 lbs., wrapped.............. 26 
Standard bacon, 6/8 ‘Tbs., WeNGBcccccccccs 24 
No. 1 beef seta, smoked 


Insides, C Grade.......ccceccccsccecssees 46% 
OutsiGes, O GEaGe. cccccccccccccccccscccces 44 
Knuckles, OC Grade...........-seeee5 evcesece 42% 


*Quotations on pork items include additional 50c 
per cwt. for Zone 3, minus 25¢c per cwt. for sales 
in lots under 5,000 Ibs. 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl............+-+. evccee $22.50 
Lamb tongue, short cut, 300-1b. Weeeakosade 

Regular tripe, Lg oe dapeiepaphent pies 28.50 
Honeycomb tri Se Sp iaeeeeneies - 81.00 
Pocket honeycom tripe, 200-lb. bbi........ 84.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces .. 
80-100 pieces .. 
100-125 pieces ............ 





et pol 
Plate bene 200 Ib. bbls. 
Extra plate beef, 200 Ib. bbls 
*Quotations on rk items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE — ang ay 


Carlot basis, Chicago zone, loose bas 
Regular pork a Re menny (50% fat)....t15 117% 
Special lean pork trimmings 85%...... 1.427% @27% 
Extra lean pork trimmings 95%...........+.. 
POUR CROOK MORE.0. cccccccccccccccces t17%@18 
POE DOGTED ccdsccccevecsccccccvecccee +10 12 
Pork livers, unblemished.............. 412% @13 
Boneless bull meat......-..2-...ccceeeeees ce 
Boneless Chucks ..........00sceccccsccccesees 
DEE MEME. 6abccdeccccccececsovevececcoecses 16% 
Beef trimmings ..... En ° > 
PE GUEED ccccccccesccccesocascocceese thd 
A éccbshigivevecconcenesete 12 
Dressed bologna bulls.............0-seeseeees 18% 
DOMGBOS ccccccccessces $6506s40b00D 000 14 @15 


tQuoted below ceiling. 


DRY SAUSAGE 
Cervelat, choice, in aes cane. 
MOOP cccccece 







Farmer .... -41 

Holsteiner “4 -41 

tines —— Phar oy in hog b - 
no, salam: ce, in ungs. 

B. C. salami, new condi Sse e 

Frisses, choice, in hog mid iddles.. cceevees tNnQueted 

} style salami, ChOleE. «oss ee sve non G8 

Mortadella, ‘new r Condition... eee e eee e cee ow 

Cappicola BEN d<nthadetssatmaciacsecovad 

Proscuitto hams ..........++- eoscece coccsccs 36% 
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+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 
Pork Se oe 
Pork sausage, bulk...............°° da 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Bologna, natural casings..........._° 
Bologna, in artificial casings us 








Liver sausage, fresh, in beef casings. . 
Liver sausage, fresh, in hog bungs 
a sausage in hog bungs.. 


cb 
— England, natural casings... 


Minced luncheon, —— casings D ee 
Tongue and blood...... eovce 

lood sausage ............ 
Polish sausage ..............020 


tPrices based on zone 5, plus $1, 
sales to retailers and purve 4, ~¥ ona 
no local delivery is made. Prices include 
or packaging costs 


CURING MATERIALS 


Nitrite of soda (Chgo. 
In 425-Ib. bbis., deliv 


Ow 







w’hse stock): 
ered 















Saltpeter, less than ton tote, f.0.b. NYS oe , heifer, | 
Dbl. refined granulated......... bed. , heifer, 
SE GUE 9.008csercescessacecel al , hfr., re 
Medium crystals ................. ire puggyiteet: bf, Fe 
Large crystals ................ Pie iiteer, bfr., re 

Pure rfd. gran. nitrate of OBBR. 000 ccccaene , hft., Fe 

Pure rfd. powdered nitrate of soda. o os consi — 

Galt, per ton, in minimum car of 80,000 ibs, Abore quot 

f.o.b. Chicage per ton: for Zone 9, pl 
gunbid. e Gt con fupggite per ewe. 1 
Medium, kiln dried.. ** spappiteer, heifer 
Rock, bulk, 40 ton cars............... a , heifer, 

Steer, er, 

w, 96 basis, f.o.b. New Orleans...,..., gygieet, heifer, 
Standard gra » £.0.b. refiners (2%)...... , heifer 
Packers’ curing sugar, 250 Ib. bags, eer, bfr., lo 
.0.b. Reserve, La., less 2%....... fier, bfr., ls 

Dex xtrose, in car lots, oer ewt. (cotton , bfr., le 

MD PAPOF DRAGS... ccccccccccccccccce — 
 eamenen ba Got 
s CASINGS for delivery. 
(F. 0. B. Chicago) permitted, ar 
ofan quoted to manufacturers of sausage.) * 
Domestic rounds, 1% to 1% in., 
180 ME cosceccevcseaceoeses 16 @ ® J Pork loins, fr 
Domestié rounds, over 1% in., Shoulders, reg 
lt MS. £63c40n006neeuhaonns $2 J dutts, regula: 
Export rounds, wide, over 3% | in. 40 @ 4 Biams, regula 
oaert Seunee, medium, 1% to Hams, skinne 
Mb Eb 0020009000000 000000808 28 @ & BPicnics, fresh 
Export ‘reundés, narrow, 1% in. Pork trimmin 
x . a CVecceercccseosegs “en Pork trimmiz 
0. WORGANGE. .. we ccc cwcnnee fpareribs, m<¢ 
ue | | proces cccesnosase vy 
ae 3 ee seeeeeeeres cesccccees oon $3 Pork loins, f 
Middles sewing, 1%@2 in....... so 5 
Middles, select, wide, 22% in. 55 @ .@ pets, bonele 
Middies, select, extra, 2% @2% Heme, regu 


: 
F 
























Midaies, select, extra, “2% in & a 
babnnndntedgoeVoceovbdoode 15 Peck trimmis 
Dried e salted ~|y ber piece: fereribe, m 
t.. ea Boston butts 
10-12 in. wide. t ri ' 
8-10 in. wide, 2: 
6- 8 in. wide, Oy 
Hog casings: Cooked hams 
Extra narrow, 29 mm. & dn....2.25 Cooked hams 
Narrow mediums, 29@82 mm....2.25 
English jum, 85@88 mm. re ir 
English, medium, mm. 
Wide, 38@43 mm............ 55 @1.6 f Regular han 
Extra wide, 48 mm. 45 Regular ham 
Export bungs ...... 2 — han 
La prime bungs.... -- 17 OD han 
Medium prime bungs.........--. 18 Pinned ban 
Small prime bungs............. 06% J Skinned ban 
Middle, per set........... coccce OD Om en 
SPICES na, ity, 
(Basis Chicago, original bbls., fet or bales) 9 eet a 
Allspice, prime ....... incanbouwal & “Wnetatior 
Resifted ....... eee a oer 
Chili pepper ........+.+.- eoccccce 
EE tinvabedacce snaaadibua . 4 
Cloves Ambeyns écccese newesswane an 6 
niebenenangeeguenees os ae " Hogs, 
Ginger Jamaice, unbleached...... 85 a oi 
Mace, Fancy Banda............-.-1.08 13 8 to s 
st Indies ..........+- egecceee 1.0 100 to 111 
East & West indies Biend...... s 190 to 13 
——s flour, fancy........+se++: 18 to 15 
skubabepttavecheossensece 14 to 17 
nutmeg fancy Banda...........+- 67 
gies panne iene 58 M2 to 18 
eat & West Indies Biend.. 3 
Paprika, Spanish 3 
Pepper, Cayenne ... 
i. Misetens 
*Black Malabar .. 11 Chole, 50¢ 
*Black Lampong 8 Good, 50@: 
*Pepper, white Singapore 15 4 Commer, 5 
CHINESE cccccccccccces 16 Utility, 50, 
*Packers ...... — 
*Nominal quotations. delivery, x 
SEEDS AND HERBS . 
round **DR 
Whole for Sa lamb, eho 
Caraway seed eccesenecesesecse 4 lamb, g00 
Cominos seed ...... Lamb, com 
Coriander Morocco bieached 20% i PXtton, go 
Coriander Morocco natural No. i..19 Mutton’ ut 
Mustard seed, fancy yellow...... Le gy endl 
merican ........ occscecsonese ge” Quo) 
Marjoram, Chilean .,...+++++++++ 51 4 livery. kat 
BD scdécicseosescscetonsese< 
Nat 









MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 


















































quotations do not include. charges for 
but do include 50c per cwt. for local 


KOSHER BEEF CUTS 

























, heifer, triangle, BAM Bscccccesccecccees 21 
, heifer, triangle, good.........00--see0. 
. heifer, triangle, commercial....... cocoon 
b baer. triangle, utility..............+. 17 
pas , reg. Se. Choice... 1... seceeeeee 24 
° GE, BBs cc cccccccccceece 
004 i oa chuck, commercial........... Est 
iieer, bfr., reg. chuck, utility............+++ -18% 





Above quotations | include permitted additions 



































m for Zone 9, plus $1.50 per cwt. for koshering plus 
any te per wt. ewt. for local delivery. 
“a , heifer, rib, cholce...........scseeeeeee 25 
“ , belfer, rib, GOOd........eeeeeeeseeeees 24 
“a . heifer, rib, } ana Nea pasavdetel 
ee OM 1 heifer, BE, GE ccccccccecccccceccese 20 
, » heifer loin, choice..........+++seseee 81 
7 BME BER, BOOBs cccccscoccccccceccccccs 29 
eer, bfr., loin, commercial..............++. 
i , bfr., loin, utility.......... eetcesoeeend 21 
i TO prices are for Zone 9, plus 50c per cwt. 
tw delivery. Additions for kosher cuts, where 
malted, are not included in prices. 
— *FRESH PORK CUTS 
Western 
Pork loins, ne, as Ibs. down.......... 23% 
LS GORUNRE oc cccccccccccccoccese xe 
butts, regular, 4/8 BB ccccccccccccecee 24 
Hams, regular, under 14 Ibs............ 22 
Hams, skinned fresh, under 14 Ibs...... 24 
fresh, bone im.......6.-eeeeeees 19% 
Pork trimmings, extra lean.. 30% 
fork trimmings, regular............... 17, 
fpareriba, medium .........-.eeeeeeeee 13% 
City 
Pork loins, fresh, 10/12 Ibs............ 26 
fhoulders, regular ........ ercccocceces 21 
PM, ©. Boccccccsccccccccccs 31 
Hams, regular, ee Ee OO, oi 60s race 231% 
Hams, — under 14 Ibs........... 2514 
Pienles, bone in..............- secsacves 19 
Pork ae. GRteR BRB. cccccccccce 81 
Pork trimm! ings mous peegneea eecesece 19% 
Spareribs, medium ........eeeeeeeeeees 19 
Boston but tts, wii} Bis cossesccsccescces 27% 
*COOKED HAMS 
Cooked hams, skin on, fatted, 8 lbs. down....43 
Cooked hams, skinless, fatted, 8 lbs. down... .46% 
+4 *SMOKED MEATS 
1.6 § Regular hams, under 14 Ibs.................. 
Regular a 1 Ibs..... Cesersococeecece 27 
2 a ome. i Mt i wkapenaiascessaees 
en ms, under 14 Ibs.......... ecccsoce 
if Skinned ha / 
06% f Skinned 
@ 2 fp Picnics, 
bales.) 
2 
% 9. “Quotations on pork items are for less than 
Q 5,000 Ib. lots and include all permitted additions. 
DRESSED HOGS 
Hogs, good and choice, head on, leaf fat in 
1 _ ZY “eee errerrrrre $14.30 
, a so oe cues oe ckesed somes 16.18 
iad 0 oahasdssccecenatand 17.00 
es babs sdaienncthe1bsbaie te 17.41 
is ss roca stbenasitnpentinkel 18.81 
S i adwicebenedesnnesetiked 18.18 
4 MEE BEB. cccccccccee Cvsecccccccesecs 8.06 
J 
***DRESSED VEAL 
Mm 50@ 
—_—_— 
tinea tations are ter ome 9 and irclede Bee | for 
delivery. a ona ¢ per cwt. permitt 
Wrapped in stockinette. . " 
gual | **DRESSED SHEEP AND LAMBS 
NR RE ER 27% 
4 Risatetsipeoenass itecesticesl 25% 
Le eecescceccccesescesesccces 23% 
CE MOD ba circcsvcsescoesees 13 
Mutton, utility and cull...................... 12“ 











“Quotations are for zone 9, plus 25¢ for de- 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, MAY 11, 1944 
REGULAR HAMS 
















Fresh or Frozen 8.P. 
1 GERRI Rere wee penette tae eS 21% 21% 
BEE cocedcvpbvoccesonesces 2 
SE sevecsdetaeseceoechde 21 21% 
GEE? nn sccnsesensennneein soe 20% 
BOILING HAMS 
Fresh or Frozen 8.P. 
aR aS ARETE i085! 20% 20% 
DE 9s0péidesoguveesneaete 19% 19% 
BPE ccctececcccceensueces 19% 19% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
DD  ¢hicnevessedscennateh 23% 2314 
NEE ‘a \skabbivasié Sodelema tie 23% 23% 
BEE cecccuccceacssosoaece 22% 22% 
PEED. See csevosccenséserees 22 22% 
DD: coveweuded ocosendéakes #21 @21% 21% 
EEE .66.00secensesseeteenes +21 ity 21% 
BEE. a wWb60cscccccesaseses t21 )21% 21% 
DED bkeene0ebcecececvebdnd #21 orig 21% 
LE ee ate. » #21 21% 21% 
TESED  ccccccccccccscccsces t21 @21% 21% 
PICNICS 
Fresh or Frozen 8.P 
Ge secocccesccsssascvuds 119% @19% 19% 
ith ah baneewaatutnieticees 119% @19% 19 
DE ssdqetesetaceettuthee 1197 10% 19% 
BPE casevessveseessedtees 419% @19 19% 
BD iis cuphcishoowaandtue +1914 @19% 19% 
Short ‘shank %e over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
ee. cavbundehsatenhae 1™% 18% 
Sy esrcstadacsesueeed 16 17% 
SER fidcn de esdicacneeee 164%4@16% 17%@17% 
SEED! ‘vnonsaseucesntens 14%@15% 15%@16% 
CME écdsenawceedseikes 14%@15% 15%@16% 
GOD Sncevbscecbennecés 138% @14% 14%@15% 
D. 8. BELLIES 
Clear Rib 
TORS uu cicsevesesscesias 18%@14% 14 @14% 
TE sccasessncdecansan 138%@14% 14 14% 
TEED cwevescsececsseces 18%@14% 14 14% 
DD .tsesssedeeresesns 13%@14% 14 14% 
SED cacessnavecceseuse 18%@14% 14 @14%4 
GHEE cveccocedccésacese 18%@144% 14 @14% 
GREEN AMERICAN BELLIES 
13 @13% 
138 @13% 
138 @13% 
FAT BACKS 
Green or Frozen Cured 
COED, cecnvscisnrccansae 9%@10% 9%@10% 
RRR aac ier 9%@10% 9%@10% 
ST bch ccnceudsd can eae 9% @10% 9% @10% 
SE senoescasacteaswes 10% 10% 
BEG cccoccevessovscocs 10% 10% 
EEE éaversdscooetetcns 11% 11% 
BPD ccsccccccccscecens 11% 11% 
ED ccseenéesevectconns 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates 11 
Clear plate 10 
+Jowl butts .... 10 
+Square jowls 12 
+Quoted below ceiling. 
*FANCY MEATS 
Tongues, TIVE A..ccccccccscccscccese ccccccvcenn 
Sweetbreads, beef, Type A....--eees coccccece 
Sweetbreads, veal, Type A......-+.++0+ oeeee4l 
Beef kidneys oddbeoe eccccce cocccceceoooscoos 
Lamb os, oe 5 seneeeoe eovccceccce coccccooe 
Livers, beef, T secccoos sccccecccccccscceme 
Oxtails, under ~: cocccvcccccccocccococcos @ 
*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 
BUTCHERS’ FAT 
Ghew GRE ccccccccccccccccccsocs .$3.25 per cwt. 
Breast fat . 4.25 per ewt. 
Edible sdet . 5.00 per ewt. 
Inedible suet . 4.75 per ewt. 


FUTURE PRICES 


MONDAY, MAY 8 TO FRIDAY, MAY 12, 1944 


LARD Open High Low Close 
BE. wcacnedecccocasunesacnees No bids or offerings 
Be sine vewaes a0enknas’ sted ene No bids or offerings 
BE: ccvceccns cecvevcoucesqous No bids or offerings 
RE, sveercepaceséuscastacvaue No bids or offerings 
SER 0005 6ssceeccesweszensesin No bids or offerings 


WEEK’S LARD PRICES 
Prices of Prime Steam lard (tierces) 
in store, Prime Steam, loose, and leaf 
lard were: 


In store Loose Leaf 
Monday, May 8........ 3.00 12.00ax 12.25n 
Tuesday, May 9........ 13.00 12.00ax 12.00n 
Wednesday, May 10....13.00 12.00ax 12.00n 
Thursday, May 11......13.00 12.00ax 12.00n 
Friday, May 12........ 13.00 12.00ax 12.00n 

Packers’ Wholesale Prices 

Refined lard, tferces, f.0.b. Chicago C. L..... 14.55 
Kettle rend., tierces, f.o.b. Chicago C. L..... 15.05 


Leaf, kettle rend., 

Chicago © 
Neutral, tierces, f.0.b. Chicago C. L. 
Shortening, tierces, c.a.f 


tierces, f.o.b. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports............ee0+ 








Blood, dried, 16% per unit.............++.. 
Unground, fish scrap, dried, 11% a 

16% P. L., f.0.b. fish factory..... 75 & 10c 
Fish meal, foreign, jis ammonia 10% 

B. P. L., ¢.i.f. Recs dcevecetoveseseous 55.00 
an ree 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories pawneee’ 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports..........6-eseee5 30. 

fee SRO. DRAB e cc cccccccccccccccscssesoce 82.40 

fm 2OO-TD. BAGS... ccccccccccccscccecccceces 83.00 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L Bo onsnnsecs*enchsers 4.25 & 10c 
Feeding tankage, unground, 10-12% TP 

nia, 15% B. P. L., DUK... .....seeeeceees 

Phosphates 
Bone meal, steam, 3 and 50 bags, per ton, 

£.0.B. WOOD cccccdccccccsscsecevessessece 5.00 
Bone meal, raw, 4%4% and 50%, in bags, 

per ton, f.0.b. works... ....-.+--+e+eseees 40. 
Superphosphate, bulk, f.o.b. Baltimore, 19% 

DEF UME ..ccccccccccscescccccsessccceces 

Dry Rendered Tankage 
45/60% protein, unground...............«+- $ 1.25 





EASTERN FERTILIZER MARKETS 


New York, May 10, 1944 
Some increase is looked for in the 
production of tankage, blood and other 
by-products due to the new meat regu- 
lations. New prices were announced by 
the Potash producers for the next sea- 
son and there is no change in price. 
South American trading is still very 
limited due to the fact that American 
importers have been unable to buy ma- 
terials to sell within present ceilings. 


CHICAGO PROV. SHIPMENTS 


Provisions shipments from Chicago 
for the week ended May 6, 1944, were 
reported as follows: 

Week Previous 
May 6 week 


lbs.27,049,000 29,477,000 
Ibs.41,919,000 40,571,000 
eovece 7,497,000 9,621,000 


Same 
week '48 
29,544,000 
42,307,000 

2,669,000 


Cured meats, 
Fresh meats, 
Lard, Ibs. 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Buyers 
have become rather choosey in their 
selections of tallows and greases, and 
especially of the latter, with the result 
that the market is a little slower than 
it has been for many months. There 
are indications that the present 90-day 
inventory basis will not be disturbed, 
but even this talk failed to encourage 
active buying. April hog slaughter was 
extremely heavy again and exceeded 
the previous high for the month by over 
1,800,000 head. The continued heavy 
marketings of hogs have probably 
slowed the demand a little for some 
greases. 

Sales of nearly all grades of tallows 
and greases were reported this week, 
including fancy tallow at 8%c, prime 
tallow at 85éc, special tallow, 844c, No. 
1, 8%c, choice white grease, 8%c, B- 
white, 8%c, and yellow grease at 8%c. 
All prices reported are f.o.b. shipping 
point. 


NEATSFOOT OIL.— This market 
continues very quiet with most action 
on small lots. Demand is not very 
great, but strong enough to absorb all 
offerings. 


STEARINE.—The volume of trading 
in stearine continues to be only mod- 
erate. Buyers show a willingness to 
take offerings, but most product is com- 
ing out in small lots. Meanwhile, prime 
oleo stearine is quoted at 10.61¢ and 
yellow grease stearine is unchanged at 
8%c. 

OLEO OIL.—There is no change 
here. Demand continues good and of- 
ferings light. Extra oleo oil is quoted 
at 13.04c and prime at 12.75c, both in 
tierces. 


GREASE OIL.—Trading is light and 
prices mostly unchanged. No. 1 oil is 
quoted at 14c; prime burning, 15%c, 


The market was without change in 
the vegetable oils trade this week. De- 
mand continued fairly broad with only 
a moderate amount of product offered. 
The bulk of business transacted ap- 
peared to be on previous contracts. 
Heavy hog runs continue in most parts 
of the country, but they appear to have 
but little effect on the oils trade. 


SOYBEAN OIL.—Soybeans amount- 
ing to 110,128,000 bushels were stored 
April 1, in all storage positions, both 
on and off farms, according to the Crop 
Reporting Board. From April 1 to Oc- 
tober 1, 1943, all seed processors 
crushed approximately 70,000,000 bush- 
els of soybeans. Current stocks indi- 
cate that processing of soybeans can be 
continued at a rate at least as high as 
last year, when the year-end (October 
1) stocks amounted to 12,500,000 bu. 

Refined, unbleached and undeodorized 
is quoted at 12.59c, f.o.b., Decatur. 
Crude in tank cars is quoted at 11%c, 
f.o.b. Decatur. 

PEANUT OIL.—The market is al- 
most bare of offerings. Production is 
sold up and mills are mostly closed in 
the South. Peanut planting is far be- 
hind time because of wet weather. 

OLIVE OIL.—Members of the olive 
oil trade are interested in present dip- 
lomatic arrangements among Spain, the 
United States and England which may 
make possible an early movement of 
Spanish olive oil to the United States. 


COTTONSEED OIL.—A moderate 
interest continues for refined cotton- 
seed oil, with most buyers wanting 
stock for immediate needs. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER.) 


BY-PRODUCTS MARKET: 
Blood 


Unground, 1008e ......seesesesesesececcees 
Digester Feed we Materials 


Unground, per unit ammonia. covgnaal 
Liquid, stick, tank cars..............- Ste 


Packinghouse Feeds 


65% digester tankage, bulk. 
60% digester tankage, bulk 
55% digester tankage, bulk. 
50% digester tankage, bulk. ocean 
45% digester tankage, bulk. . aie 
meat and bone meal scraps, buik:: Wi 0. 
PREOOEMORE ccccccccccccccccceeccscogann &. 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ten 
Steam, ground, 3 & 5O.......csseeeee 35.00@%: 
Steam, ground, 2 & 26... ..cscesseces 35. 
Fertilizer Materials 
Per ton 


High grade ae. ground 
10@11% ammonia .........see00: on, 8. 4 

Bone tankage, et per ton.... 80, 

Hoof meal ...ceesccescscceseceevece 4 


Dry Rendered Tankage 


Per 
meet pressed and —wpeeed nga. 
5 to 75% protein.. 


Gelatine and Glue Stocks 


Per 
Calf trimmings fimed) cccccccccccesecessed $1 
Hide trimmings (lim coccceces f 
Sinews and pizzles on A salted). cocccncoss 1 

Per 
Cattle jaws, skulls and knuckles.......... $45, 
Pig skin scraps and trim, per Ib.........-. ™H@ 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 


Round shins, peovy peacnaeseuneneelen $70.00@%. 
Flat shins, heahy.csscvccssccseoeeey 65.00@70. 


Blades, buttocks, shoulders & thighs.. one: 
Hoofs, white .....-.cccccccscscesess 55.0065 
Hoofs, house run, assorted......+..++ 
Junk Domes 2... .ccereccccccevecceess 


tDelivered Chicago. 
Animal Hair 
Winter coil, dried, per ton.........- $ 0. 
Summer coil dried, per ton......+++- 35.00@37. 
Winter processed, Ib. D 


Winter processed, gray, lb........++- § 
Cattle switches ....cccccccscccccess 4@ 






















and acidless tallow oil at 13%c. 
Dyrup 


. 
R enck rod 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA 
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Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


405 Lexington Ave. 
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Broker 
New York 17, N. ¥- 
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HIDES AND SKINS 





ae 


Remaining packer April calfskins clear 

at ceiling—Hide permits already filled 

"Hide schedule amendment before 
Budget Bureau for approval. 


Chicago 


HIDES.—There was no opportunity 
for trading in the packer hide market 
this week, as the permits calling for 
packer hides were well filled during the 
active movement early previous week. 
In fact, a few more hides could have 
been delivered if permits had been 
available, but the hides left over sales 
are for the most part in small scattered 
lots, according to packers. Permits ex- 
pire at the end of this week, May 13, 
and it will be at least two weeks before 
new permits for May hides are released. 


Permits for small packer stock ap- 
pear to have been increased quite a bit 
this month in spots but the bulk of 
these were filled early last week. There 
has been some inquiry around the mar- 
ket for light average small packer 
hides, under 58 Ibs., up until late mid- 
week. The market, however, was very 
thoroughly combed for light hides last 
week and there are a number of scat- 
tered lots of heavier small packer stock 
still on the market. Small packer all- 
weight native steers and cows are quot- 
able at full ceiling of 15c flat, trimmed, 
and brands at 14c, f.o.b. shipping points. 


The New York packer market was 
cleared of April hides during the activ- 
ity of previous week, with all hides go- 
ing at the ceiling. 

Further trading was reported early 
this week in the Pacific Coast market 
at their ceiling of 13%4c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping point, and that market is reported 
to be cleaned up. 

Private information from Washing- 
ton at mid-week indicates that the long 
delayed hide schedule amendment is 
now before the Bureau of the Budget 
for approval, which may take from a 
couple days up to two weeks. The last 
postponement of the effective date had 
been until June 1. 


Federal inspected slaughter of cattle 
during April was the second largest of 
record for that month, with a total of 
938,708 head, as against 1,056,554 for 
March, and 796,310 for April 1943; the 
record for April of 956,290 head was 
made in 1942. 


Calf slaughter during April set a 
new record for that month, with 555,083 
head reported, as compared with 564,- 
596 for March and 364,877 for April 
1943. 


Unsold hides in the country market 
are confined to heavy average lots and 
hold-over stock are smaller than had 
been expected, while country kill is de- 
clining rapidly. Light average country 
all-weights moved previous week in a 
good way at 15c, flat, trimmed, or 14c, 
untrimmed, with brands at a cent less; 
glue hides sold at 12%2@13c, trimmed, 
and bulls 11@11%c, trimmed. 


FOREIGN WET SALTED HIDES. 
—Reported activity in the South Amer- 
ican market has been only moderate so 
far this week, with hides moving to the 
United Nations buyers at unchanged 
prices. Early this week, England bought 
3,000 Rosa Fe and 2,000 Anglo cows; 
Sweden took 5,000 LaPlata steers; buy- 
ers who act for both England and the 
States took 2,000 Rosa Fe northern 
steers and 2,500 Gualeguaychu light 
steers; 500 Anglo light steers went to 
England. 


CALFSKINS. — Three of the local 
packers, as previously mentioned, 
cleared their April calfskins late last 
week. The fourth packer this week 
disposed of April production. Market is 
quotable at 27c for heavies and 23%c 
for lights under 9% lbs., but most of 
trading has been on New York selec- 
tion. 

City calfskins were cleared previous 
week; market is strong at 20%c for 
8/10 lb., and 23c for 10/15 lb., but these 
also move on New York selection. Coun- 
try calfskins moved at 16c for 10 lb. 
and down, and 18c for 10/15 lb. City 
light calf and deacons are salable at 
$1.43, selected. 


KIPSKINS. — One local packer 


cleared April kipskins early this week; 
the other packers sold or booked kips 
previous week. Market is quotable at 
20c for 15-30 lb. natives and 17%c for 
brands; aside from a few heavy un- 
trimmed kips, the limited production 
moved on New York basis. 


City kips were scarce and quickly 
sold up; market is quotable at 18c for 
15-30 lb. natives and 17c for brands, but 
some of these also move on New York 
selection. 


Packer regular slunks were cleaned 
up at $1.10, flat, and hairless are mov- 
ing at 55c, flat; these are not subject to 
allocation. 


SHEEPSKINS.—Dry pelts are more 
or less nominal, with offerings at 26%c 
per lb., del’d Chgo., unsold. Production 
of packer shearlings is increasing rap- 
idly now. A total of four cars were 
reported moving this week at $1.60 for 
No. 1’s, $1.25 for No. 2’s and 90c for 
No. 3’s; another car sold at $1.60, $1.20 
and 85c from a different quarter, and 
truckload sales to smaller buyers in the 
East are reported at up to $1.75 for 
No. 1’s and $1.40 for No. 2’s. Pickled 
skins are in good demand at individual 
ceilings, with general market quoted 
$7.75@8.00 per doz. packer sheep and 
lamb skins. Pulling operations are 
gradually being reduced and some 
houses will follow their usual practice 
of shutting down for a couple weeks in 
June. Some early May packer wool 
pelts have been sold by Iowa packers 
without disclosing details, but there are 
intimations that up to $4.25 per cwt. 
liveweight was realized, as against 
$4.00@4.10 credited for April pelts, 
although some current offerings show 
considerable mud and manure. How- 
ever, there were sales of four or five 
cars in another quarter reported at 
$4.00 per cwt. for late April pelts, after 
being offered earlier at $4.15. 


New York 


PACKER HIDES.—The New York 
packer hide market was well cleared 
early last week, with all hides moving 
at the full ceiling and permits filled. 

CALFSKINS.—The New York City 
collectors cleared their holdings of calf- 
skins early previous week, moving 3-4’s 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 








A CHANGE OF SALT 


THE BEST HAM ALSO SELLS BEST! 


MAY HELP YOUR SALES! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 

pay for the best. Give them hams proc- 

essed with NEVERFAIL 3-Day Ham 

Cure . . . for even, eye-catching pink 

color . . . for fine texture and uniform ~ 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 

cial aromatic fragrance obtained only by 

using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. MAYER & SONS LE 


6819-27 SOUTH ASHLAND AVENUE ®* CH AG 16 Liir 
— ‘ 1 Ww 


®Are you using the right 
grade and grain of salt? 
-.. theright amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-2. 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 
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17 lb. up $4.35. Activity this week 
cleared the packer market, with 3-4’s 
selling at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up. $4.60. Supply is 
far short of demand. 





CHICAGO HIDE QUOTATIONS 











PACKER HIDES 


Week ended Prev. Cor. week, 
May 12, "44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
ag butt a 
rnd’d strs... 14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l4 
er a Tex. 
enedéewe @15 @i5 @15 
Bend" "4 cows. 14% @14% @14% 
Hvy. nat. cows. 15% Sisz @15% 
Lt. nat. cows 15% 15% @15% 
Nat. bulls..... 12 @l2 @i2 
Brnd’d bul 11 @il @ll 
Calfskins ..... 2 @27 23% @27 23% @27 
Kips, nat...... 20 @20 @20 
Kips, brnd'd... 11% @17% @17T% 
Slunks, reg.... D1.1 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. aia @15 @15 
Branded all- wts. 14 @l4 @la4 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls. @10% @10% @10% 
Calfskins ..... + 20% a3 20% @23 20% @ 4 
SR ds tiny 5 8 @ @18 @18 
Slunks, reg.... 1.10 @1.10 @1.10 
Slunks, bris.... 55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.. @15 @i5 @14% 
Hvy. cows..... @15 @15 @14% 
TE ‘nacosees¢ @15 @15 @i15 
~~ pomed eves 5 @15 @i5 

geneseses 11% @11% 10 @10% 
Calfskins eecee 16 @18 16 ei3 16 ais 
Kipskins ...... 


16 @i16 
. -6.50@8.00 6.50@8 00 6.50@7.75 


Horsehides 
All countey hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearigs.. @1.60 @1.60 @2.15 
Dry pelts...... 26 @26% 26 @26% 28 @29 


ARGENTINE OIL EMBARGO 


Further evidence of the improvement 
in the world fats and oils situation was 
shown by the termination of the Argen- 
tine embargo on exports of edible vege- 
table oils last week. Removal of the em- 
bargo indicated that the 1944 oilseed 
crops are not only large enough to meet 
all domestic requirements, but also to 
allow a surplus for export under a per- 
mit system. By 1942 Argentina was ex- 
porting in excess of 95,000 tons an- 
nually. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The provision market had a firmer 
tone today, due partly to recent CCC 
canned meat buying. Light and medium 
green skinned hams were scarce and 
pressure was lacking on heavies. Most 
dry salt meats were quiet. Hogs were 
steady to 25c lower. Holdover at Chi- 
cago was 17,000 head. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
May and July 14.00n; Sept., Oct., Dec. 
and Jan. 13.75n. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 4, 1944, were 5,217,- 
000 lbs.; previous week, 6,390,000 lbs.; 
same week last year, 6,892,000 lbs.; 
Jan. 1 to date, 110,633,000 lbs.; a year 
earlier, 114,130,000. 


Shipments of hides from Chicago for 
week ended May 4, 1944, were 3,230,- 
000 Ibs.; previous week 3,897,000 lbs.; 
same week last year, 5,604,000 lbs.; Jan. 
1 to date, 77,338,000 lbs.; corresponding 
period in 1943, 86,634,000 Ibs. 





OLEOMARGARINE 


White domestic vegetable..............0000- 19 
White animal fat... .cccccccccccccccccccccecs 

Water churned pastry 
BE GE DEE s occ cccccevvescccccoscose 1 
Vegetable type 





VEGETABLE OILS 


White, deodorized, summer oil, in tank cars, 
GOPE GRECREO ccccccicccccccccvccccesscess 14.55 
Yellow, deodorized, salad or winterized oil, in 
tank cars, del’d Chicago................. 14.93 
Raw soap stocks: 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% A. 


—* st and West Coast (ceaveetieconseewes % 3% 

er errr ELE 35% 
Corn foots, basis 50% T.F.A. 

EEE cabeddcc cds ceccctesecoccaccccssece +14 

SD  Gdduputeovesenbenesgesasevecesertoece 
Soybean foots, basis 50% T.F.A. 

— and West Coast baeedsecsevesvcess t 3% 

bucrabihdeneten eakeGPhessensesuesescoy 5 ‘2 

Soybean oil, in tanks, f.o.b. mills, Midwest...11% 


Corn oil, in tanks, TOM MR ccoas ches poeee 12% 
Manufacturer to jobber prices, f.o.b. 








MEAT ANALYSIS METHODS 








A review of progress in food analysis 
in 1943, published in Food Manufacture 
(British), reported a method of rapid 
determination of salt in the presence of 
protein by extracting the minced sam. 
ple with an acetate buffer of pH 4.5 and 
titrating direct with 0.0856 N silver nj. 
trate solution, using dichlorofluoreseeip 
as an adsorption indicator. It is proved 
that salt is completely extracted from 
the sample and that silver is not ab. 
sorbed by the protein present at this 
pH. 

Distribution of salt in cured hams 
may be determined by a method of care. 
ful dissection. Muscle segments are cut 
away from adhering fat and connective 
tissue and the salt determined in the 
usual way. The salt contents of differ. 
ent muscles vary widely—in the same 
cross section of a 30-day brine cured 
ham, from 2.3 per cent to 21.6 per cent. 
This variation makes it necessary to in- 
clude as many muscles as possible in 
the examination. 


CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., May 11.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, prices 
steady to 25c lower. 


Hogs, good to choice: 
160-180 Ib. 





180-200 Ib. 
200-330 Ib. 
330-360 Ib. 
Sows 
BIO4BS BD. acc ccccccsscccccccsccese $10.10@ 10.85 
400-450 TD. . ccc cccccsccccdcccccccs 10.00@10.70 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 4: 


This Last 

week week 
WetGee, Mae Bic csccecssicves 47,400 47,400 
 "_ 2 aa 37,900 37,800 
WeemGes, BAP BG... ccdcveccvcves 55,600 48,200 
2 We sccsaceaeeese 42,600 39,900 
Wednesday, May 10.......... 46,200 40,300 
Thereday, May i1......ccese. 47,300 41,10 
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Stange Seasonings have earned the Confidence 


of the Nation’s Prepared Food Industry. 


WM. J. STANGE CO. 


2530 W. MONROE ST. 





* CHICAGO 12 
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Physical Examinations 


(Continued from page 20,) 


the worker with respect to what he 
should do. We cannot accurately meas- 
gre the effectiveness of this phase of 
the physician’s work, but we feel that 
attention to the subject results in de- 
creased lost time from injury. 

Absenteeism because of illness will 
probably remain at a level of some in- 
crease, depending on crowded housing 
conditions, closer contact with larger 
numbers of fellow employes and the 
general health of the community. Nu- 
trition and other health education pro- 
grams are being helpful to some extent. 
The common cold remains the No. 1 sea- 
sonal offender as a cause for lost time 
for illness but it seems there is not a 
great deal that can be done about it. 
We frequently think in terms of send- 
ing all employes with beginning symp- 
toms of coryza (common head cold) off 
the job, but I doubt that any industrial 
physician has nerve enough to advocate 
such practice at this time. Management 
would not be in a very receptive mood. 

In the packing industry, as well as all 
others, a search is being made to find 
jobs formerly done by men that women 
can do. Another subject receiving seri- 
ous consideration is the employment of 
the physically handicapped and the 
older worker. As the labor pool is 
skimmed deeper, the physical standards 
of our group of workers have changed 
materially. As pointed out before the 
pre-employment physical examination 
should become more and more a means 
for placing the applicant in the proper 
job. 

At the present time, sound policy in 
answer to the question, “Whom will the 
meat packing industry employ?” should 
be that we will employ all available 
workers, including women, the older 
workers, and the physically handi- 
capped when we have a job which they 
can perform efficiently without danger 
to themselves or others. 


DANISH HOG VOLUME UP 


Danish hog numbers in mid-Febru- 
ary, 1944, were estimated at 2,276,000 
head, an increase of 32 per cent above 
the comparable estimate for 1943 and 
55 per cent above the February esti- 
mate for 1942. The number of hogs in 
Denmark reached the wartime low in 
June, 1942, when it fell to 1,141,000 
head, a reduction of 65 per cent from 
the number reported in June, 1940 
shortly after the invasion of Denmark 
by Germany. There has been a steady 
upward trend in hog numbers in Den- 
mark since February, 1943, the esti- 
mates for each month since then show- 
Ing an increase above the same month 
4 year earlier. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 





~ You'll do MORE 


in ’44 


with Liberty on your 
Killing Floor! 


Cie) 


THE CLEVELAND COTTON PRODUCTS CO. 
* CLEVELAND 14, OHIO + 








URUGUAY LIVESTOCK KILL 


Livestock slaughter in Uruguay in- 
creased materially in 1943 over the two 
preceding years, the U.S. Department 
of Agriculture reports. Drought in the 
latter part of 1942 caused increased 
slaughtering in the last three months 
of the year, an increase which was 
accentuated in early 1943. 


The number of cattle slaughtered for 
1943 reached 1,316,000 head, an in- 
crease of eight per cent above 1942. 
Slaughter of sheep and lambs increased 
56 per cent over a year earlier, with 
2,024,000 head processed. Hog slaugh- 
ter is fairly small, for comparatively 
few hogs are raised. Kill for 1943 
totaled 100,000 head, a slight increase 
from the previous year. 


CANADIAN HOG RUNS LARGE 


Canadian packers are undergoing 
difficulties with heavy spring hog runs 
similar to those experienced by Amer- 
ican plants. J. G. Gardiner, Canadian 
Minister of Agriculture, said recently 
that almost 80 per cent more hogs are 
going through packing plants each week 
than in the same period last year. Em- 
ployment at Canadian packing plants 
was greater on April 22 than at the 
start of the year, the Minister de- 
clared. 


A "THINKING" CONTROL 


Development of control apparatus 
adapted to admit cold or refrigerated 
liquid in one flow circuit under condi- 
tions requiring cooling, and to admit 
warm or heated liquid in another flow 
circuit under conditions requiring heat- 
ing, both circuits feeding to any desired 
air conditioning or industrial process- 
ing units, has been announced by the 
Carrier Corporation. 


Although specially designed for com- 
fort air conditioning, the valve can also 
be used in industries where heating and 
cooling liquids are required at different 
times in varying amounts. It is claimed 
that the valve will anticipate the re- 
quirements of any room by admitting 
automatically to an air conditioning 
unit, hot or cold fluids in exactly the de- 
sired amounts. 


MARGARINE PRODUCTION 


Margarine produced in February, 





1944, according to report of U. S&S. 
Treasury Department: 
Feb., 1944 Feb., 1943 
Ibs. Ibs. 

Production of uncolored 

SURGES .0.60k0 209000008 41,419,670 50,832,392 
Production of colored 

margarine ..............15,948,554 12,153,677 

BORE soccdvenesencoeoss 57,363,224 62,986,069 
Uncolored margarine 

withdrawn tax paid..... 40,587,544 50,772,158 
Colored margarine 

withdrawn tax paid..... 1,243,385 217,292 

GE -Fincs55s tedeesetcl 41,830,929 50,989,450 
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Wholesale Brokers of 


NATURAL CASINGS 


And Animal 


Glands 


Offers Wanted: 
HOG CASINGS * HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS © BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


2252 W. 111th PLACE 





CHICAGO 43, ILLINOIS 
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LIVESTOCK MARKETS 004 coi 





Plants Are Unable to 
Cope with Hog Flood 


OG raisers throughout the coun- 

try unloaded anothe~ heavy sup- 
ply at market centers this week, and 
packers again found receipts to be far 
greater than their needs. 


In certain spots this week hog mar- 
ketings exceeded even the peak time of 
last winter, and because demand for 
pork is not equal to that time when the 
CCC was a big buyer, and because stor- 
age space is very short, embargoes were 
declared at several points. The E. St. 
Louis yards received 45,000 hogs on the 
opening day of the week, an all-time 
high in receipts. An embargo was de- 
clared on Tuesday, effective until Fri- 
day morning, when the yards were 
again in order to handle more stock. 
Late in the week the Cleveland yards 
halted hog shipments to enable packers 
to clean up stock received earlier in 
the week. 


No Signs of Relief 


There were no indications that the 
marketward movement would let up 
soon. However, market students be- 
lieve that the peak in selling of fall- 
farrowed hogs is not far off. 

Meanwhile, approximately 73,000 
hogs were unsold at the close of trading 
at nine Corn Belt markets on Thurs- 
day night. These points included Chi- 
cago, Kansas City, Omaha, St. Louis, 
St. Joseph, St. Paul, Indianapolis and 
Cincinnati. The Chicago market had 
the largest total with 20,000 unsold. 
This is a larger holdover of stock for 
so late in the week than at any time 
last winter when total runs were much 
larger. 

Marvin Jones, head of the WFA, met 
with midwestern senators late this 
week to discuss the “demoralized con- 


dition” in the hog markets. It was 
charged that farmers were losing hun- 
dreds of thousands of dollars because 
hogs were being held for more than a 
day before they were sold. The acute 
situation was blamed on the corn freeze 
order. However, it was also indicated 
this week by Leroy K. Smith, director 
of the North Central Region, AAA, 
that the corn freeze would be termi- 
nated before the 60-day period had ex- 
pired. The order became effective on 
April 25. 

The feed situation is acute at some of 
the larger market centers. Some mar- 
kets have initiated a priority plan 
under which the hogs which have been 
in the yards the longest time must sell 
first, because it has been necessary to 
require the hog owner to bring his own 
feed. Some stock yards companies have 
switched to other grains for feed be- 
cause they have not been able to get 
corn. Wheat is being fed at several 
points and barley is also being used, al- 
though not extensively. However, there 
are reports that even these grains will 
be hard to get if the present situation 
continues for any length of time. The 
experiment of feeding raw potatoes ap- 
pears to have been a failure, for it has 
been discontinued. 


APRIL BUFFALO LIVESTOCK 


April receipts, shipments and slaugh- 
ter at Buffalo, N. Y.: 


Cattle Calves Hogs Sheep 
eee 19,329 11,998 32,023 59,316 
Shipments ......... 15,606 8,410 29,577 46,164 
Local slaughter .... 3,619 3,599 129 13,228 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended May 5: 


Cattle Calves Hogs Sheep 
BO BOOED ccccceces 5,251 1,440 5,249 1,407 
San Francisco ........ 800 360 63,650 1,600 
rrr 1,835 360 4,825 750 


a 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
9, 1944, as reported by the Office of 
Distribution: 
CATTLE: 

Steers, good and choice 

Cows, 

Cows, canner and cutter 


i Mn £6tbed enceedese «es 11.00@11: 

Bulls, light and medium.......... ryt tit 
CALVES: 

Vealers, good and choice..........$18.00@19% 

Vealers, common to medium....... 10.00@ 16.» 

VOREGSS, CUED ccccccceccces ney 8.0 

Calves, good and choice....... oe 15.4 
HOGS 

Hogs, good and choice, 160@200 lbs.$ 3.9 

Hogs, good and choice, 200@270 Ibs. 14% 

BOWS ccccvcccesccccsceseseoveseoes 10.00@10,.% 
LAMBS 


Lambs, good to choice................unquote 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended May 6, 1944: 


Cattle Calves Hogs* Sheep 


Salable receipts ...... 929 473 2,232 561 
Total with directs....6,845 8,491 25,781 36,671 
Previous week: 
Salable receipts.... 820 824 2,063 103 
Total with directs. .6,307 9,033 28,094 31.3% 
*Including hogs at 31st street. 


LIVESTOCK AT 68 MARKETS 
Receipts in March, 1944, local kill, 






shipments, as reported by the War 
Food Administration, Office of Distri- 
bution: 

CATTLE 

Local Ship- 

Receipts slaughter ments 

Mar., 1944 .......1,356,356 755,423 504,812 

., SOE ssaexes 1,398,414 727,668 666,008 

5-yr. Mar. av..... 1,140,531 671,402 454,041 
CALVES 

ss 2 434,866 298,379 134.40 

Mar., 1948 ....... 416,896 237,822 172,738 

5-yr. Mar. av..... 451,524 280,158 164,019 
= HOGS 

Mar., 1944 ....... 4,763,848 3,555,091 1,204,186 

Mar., 1943 .......3,036,254 2,220,317 809,040 

5-yr. Mar. av.....2,658,935 1,954,846 698,80 

SHEEP AND LAMBS 

Mar., 1944 ....... 1,570,701 910,533 663,98) 

Se "Pepe 1,742,668 970,862 765,994 

5-yr. Mar. av..... 1,666,926 973,613 691,401 





MOAN CER Dayton, ono 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 


Keep ’em fed... 
keep ’em fighting! 





KENNI 


c 


~ 
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SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


TT- MURRAY 


SERVES 











DAYTON, OHIO 


DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 











OMAHA, NEB. 





LIVESTOCK ORDER BUYING C1 


South St. Paul, Minn. 
West Fargo, N.D. 


Billings, Mont 
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pACKERS' PURCHASES 


f livestock by packers at principal 
week ending Saturday, May 6, 
reported to The National Provisioner: 


CHICAGO 

any, 19,496 hogs; Swift & 

— is seer "Titeon & Con 6,801 bees: 

‘stern ‘Packing Co., Inc., 3,173 hogs; Agar 

, 11 hogs; Shippers, 7,936 hogs; 
. Lois hogs. 

Total: 24,888 cattle; 3,613 calves; 


pls sheeP- KANSAS CITY 
Cattle Calves 


ny 2,954 
and Company 5 1,995 


81,170 hogs; 


Hogs 


2,708 29,355 

Cattle and 
Calves Hogs 
19,408 


Sheep 
and Company 8, 736 
eaahy Pkg. Co 13,792 6,251 
ift & Company 9,670 8 756 
ilson & Co. 8,836 2,651 
cute and caives: re r Pkg. Co., 1,028; Ne 
a Beef, 815; Eagle Pkg. Co. ii: Gr eater 
= Pkg., 118; Geo. Hoffman, 60; Rothschild 
. & Sons, 300; John Roth, 203; So. Omaha Pkg., 


Total: 19,241 cattle and calves; 61,675 hogs and 


1,36 sheep. 
EAST ST. LOUIS 

Cattle Calves Hogs 
rmour and Company 1,35 1,528 20,471 
bwift & SeneRnD - - - 1,52 1,749 13,008 
1,33 bse 470 
,788 
3,436 


Sheep 
791 
1,201 


252 


539 
2,348 


6,164 74,379 
SIOUX CITY 


Cattle Calves 


2,244 


Hogs 
15,688 
7,35: 


Sheep 
2,424 
1,693 
1,620 


odahy Pkg. Co A: 
rmour and Company 4,068 
ift & Company... 2,§ 


19,038 34,859 
ST. JOSEPH 
Cattle Calves 
2,443 479 
2620 580 
‘ 8 


Hogs 
17,542 
14,478 
3,884 
1,067 35,904 
835 hogs and 2,384 


ift & Company... 
rmour and Company 


Not including 149 cattle, 
beep bought direct. 
OKLAHOMA CITY 

Cattle Calves Hogs 

rmour and Company 1,233 747° 6,569 

ilson & Co. 953 753 6,422 

he 1 636 


1,501 13,627 1,093 
11,716 hogs and 4,786 


Sheep 
597 
496 


2,424 

Not including 475 cattle, 
heep bought direct. 

FORT WORTH 

Cattle Calves 


rmour and Sempeey 1, 154 917 4,750 
ot & Company.. 605 5,436 
25 732 


Hogs Sheep 
24,411 
23,709 
1,547 10,918 48,120 

Cattle Calves 
rmour and Company 1,170 89 
ift & Company... 1, = 
ada . Co. 


Hogs 
6,148 
77 9,237 

106 §=63,973 

172 2,817 


Sheep 
8.611 
6,440 
3.547 

616 

444 14,214 


22,175 


Cattle Calves 
510 


Hogs 
11,353 
98 
796 


Sheep 
ndahy Pkg. Co.. 3,742 
unn- n-~atertag ee 


. Dold 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 11, 1944, reported by 
U.S. Dept. of Agriculture, Food Distribution Administration. 


Hogs (soft & oily not quoted) : 


BARROWS AND GILTS: 
Good and Choice: 


120-140 
140-160 


240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 
SOWS: 
Good and 
270-300 
300-330 
330-360 
360-400 
Good: 
400-450 
450-500 
Medium: 
250-550 9.75@10. 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
800-1000 Ibs. 
600- 800 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
a Common: 
10- 900 Ibs. 
sue, All Weights: 
Good 
Medium 
Cutter and common 
Canner 
BULLS (Yigs. Excl.), 
Beef, good 
Sausage, good 
Sausage, medium 
Sausage, cutter & com.. 
VEALERS, All Weights: 
Good and choice 
Common and medium... 
Cull 
CALVES, 500 lbs. down: 
Good and choice.. 11.50@14.00 
Common and medium... 9.50@11.50 
Cull 8.50@ 9.50 
Slaughter Lambs and Sheep:* 
LAMBS, Choice (Closely Sorted): 
Good and choice* 16.00@ 16.15 
Medium and good* 14.00@15.65 
Common 11.75@13.50 
LAMBS, Shorn, Choice (Closely Sorted): 
Good and choice* 
Medium and good* 
Common 
EWES:? 
Good and choice* 8.50@ 
Common and medium... 7.00@ 
FEEDING LAMBS (Range): 
Good and choice 


12 2. > 0G 13.75 
11.90@12.15 
11.65@12.00 


Ibs. 11.00@13.00 


Choice: 

Ibs. 11.50@11. 
11.40@11.5 

. 11.40@11.5 
11.40@11.5 


11.35@11. 
11.15@11.35 


3.00@15 
3.25@ 15.3: 


.50@ 13.25 


5.50@ 16.65 
5.50@16.2¢ 


-0@15.5 
-50@15.50 


.50@14." 
.00@11.5 


Smet. t 


All Weights: 

12.25@ 13.7: 
11.00@12.00 
10.00@11.00 
8.50@10.00 


14.00@ 16.00 
10.00@ 14.00 
6.00@10.00 


13.00@ 14.00 


9.25 
8.25 


CHICAGO NAT. STK. YDS. 


11.20@11.50 


10.00@12.75 


.25 only 
.24 only 
-25 only 
25 only 


.25 only 
.25 only 


10.00@11.15 


5.50@ 16.50 


‘p0@15.1 


25@ 14.5 
2.50@14.5 


0@12. 


5.00@ 16. 
.00@ 15.75 


5.00 
5.00 


-50@ 14.00 
75@11.50 


12.00@13.25 
10.254 12.00 

.00@ 10.25 
6.50@ 8.00 


12.00@13.50 
11.00@12.00 
10.00@11.00 

.50@10.00 


"50@14.00 
7.00@ 11.50 


.00@13.00 
3.50@ 11.00 
.00@ 8.5 


16.00@16.5 
14.00@15.75 
.00@ 13.7: 


x 5@15 


$ 9.50@10.75 
10.25@11.5 
11.00@ 13.45 
13.45 on 
13.45 only 
13.45 only 
11.15@13.45 
10.85@11.35 
10.75@11.10 


9.50@12.25 


10.50 only 
10.50 only 
10.50 ortly 
10.40@10.50 


10.35@10.50 
10.35@10.50 


10.00@ 10.50 


15.00@16.2 

15.00@16. 50 
5.50@ 16.50 

15.50@16.50 


13.75@15.00 
14.25@15.50 
14.50@ 15.50 
14.50@15.50 


11. 50@ 14. 
12.25@14.5 


50@ 14.7: 


.00@ 13.5 


25@11. 


.75@13.2: 
.25@ 11. 

.25@ 10.25 
3.00@ 7.25 


.10@12.50 
.50@11.00 
-25@10. 50 

T5@ 9.25 


2.50@14.50 
0@12.5 
.00@ 8. 


5.25@ 15.7% 
TH@15. 
50@13.! 


-TH@14.5 
2.25@13.5 


12.00¢ 


OMAHA KANS, CITY 


$ 9.50@10.75 
10.50@11.85 
11.65@13.50 
13.50 only 
13.50 only 
13.50 only 
11.40@13.50 
11.25@11.50 
11.10@11.35 


9.75@12.75 


10.45@ 10.60 
10.45@ 10.60 
10.35@10.50 
10.35@10.50 


10.25@10.40 
10.25@ 10.40 


10.15@ 10.50 


5@ 16. 
1a 18.5 
5@16.5 
75@ 16. 


14.00@15.! 

14.00@15.7: 

14.25@15. 
.25@15. 


-75@ 14.25 
2.00@ 14.2! 


.25@12. 


5.00@15.7! 
5.00@15.7% 


25@ 13.2! 


9.00@11. 


11.75@13.00 
10.50@ 11.75 
7.50@ 10.50 
6.25@ 7.50 


12.00@ 13.00 
11.25@12.00 
10.00@11.25 

8.25@10.00 


13.00@ 14.00 
-00@ 13.00 
6.50@ 9.00 


1.50@13.! 
8.50@11.5 
6.00@ 8.5 


‘25@15. 
‘30@14. 


ST. PAUL 


$10.00@11.50 
11.40@12.50 
12.40@13.45 
13.45 only 
13.45 only 
13.45 only 
11. oe 45 
11.35@11.60 

11. Pt tte 35 


11.00@12.00 


10.50 only 
10.50 only 
10.50 only 
10.50 only 


10.50 only 
10.50 only 


10.00@10.25 


5.50@ 16.50 
5.75@ 16.75 

-75@ 16.75 
5.75@16.75 


12.00@14.50 
12.00@ 14.50 


10.50@12.00 


15.00@ 16.00 
15.00@16.00 


14.00@15.00 
14.00@15.00 


1.50@14.00 
10.00@11.50 
11.00@13.00 
9.25@11.00 


7.25@ 9.25 
6.00@ 7.25 


11.00@12.! 


14.00@15.5 
10 30q 14.00 
7.00@ 10.50 


14.75@15.40 
13.00@ 14.50 
11.50@12.75 


8.00@ 9.00 
6.50@ 7.75 


1Quotations on wooled stock based on animals of current seasonal mashet weights and 
“49 those on shorn stock on animals with No. 1 and No. 2 pelts. 
; *Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 
*Quotations on yearling wethers and ewes on shorn basis. 


weel ‘growth, 





718 


510 13,061 3,791 
CINCINNATI 


Cattle Calves Hogs 


W. Gall’s Sons... 
’ 's Sons Co.. 
: i Packing Co.. 


Sheep 
see 109 
8,009 17 

437 eee 
4,492 





er Pkg. Co. 
iter 


ST. PAUL 
Cattle Calves 
Armour and Company 2,058 2,550 
Cudahy Pkg. C 685 1,124 May 6 
Swift & Company. 4,136 129.323 
— — jute tonne < . 479,807 
9,207 66,154 3,571 Sheep .171, 652 


3, 514 TOTAL PACKERS’ PURCHASES 
Week 
ended 


Hogs Sheep 

26,511 1,176 
eee 798 

39,443 1 


597 


Cor. 
week, 
week 1943 
137,220 117.592 

476.980 3: 
158,647 213.814 


995 “52 
5,364 ibe 


Prev. 


¢ 2,572 1,823 22,510 187 
ot pinclnding 1,542 cattle, 72 calves and 1,201 
bought direc 
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SLAUGHTER REPORTS 


reports to THE NATIONAL PROVI- 
sIONER show the number of livestock Songeeees 
at 15 centers for the week ended May 6, 















CATTLE 
Week Cor. 
ended Prev. week, 
May 6 week 1943 
SD nc ananesescnvie be 24,888 25,753 18,326 
} mae mal MED ascececdsans 12,956 11,723 10,532 
SEE. aeccesccocdevese 20,357 21,126 20,023 
Bast St. Louis. 7,199 7,304 7,7% 
St. Joseph .... 7,132 7,753 5, 
Sioux City . 11,221 11,459 11,885 
Wichita* ee 3,240 676 2,457 
Philadelphia ceceee 2,250 2,368 1,714 
Indianapolis ............ 2,182 t 1,818 
New York & Jersey City. 11,214 10,754 7,132 
Oklahoma City* ......... 400 3,587 1,641 
Cincinnati .......cccees 4,040 4,961 2,652 
WTOP cciveccsescoveces 6 561 5,516 5,368 
i MEE K<cnncencecesiese 12,498 14,266 10,848 
CEINOD crescsccecoces 3,123 3,748 2,075 
WOON scceccccvcocccaces 133,141 133,084 110,264 
*Cattle and calves. 
Chicago ....... 145,088 123,490 
Kansas City 79,812 63,130 
Pt pet eitakdecenened 68,509 64,217 
East St. Louis’ 115,442 81,743 
St. Joseph 45,621 19,993 
Sioux City 49,234 32,067 
|r 3,647 11,917 
Philadelphia 16,474 13,737 
Indianapolis 22 24,574 27,163 
New York & Jersey City. 56,105 57,949 53,642 
Oklahoma City .......... 25,343 22.8380 16,367 
EEE . dvaces seoedede 17,309 20,551 8,839 
DE chveceseceneneese 22,074 23,817 15,494 
i dbs ceteqneness oe 66,154 66,332 46,725 
PEND veicvtdcoccese 13,162 15, 443 8,200 
MEE MEd cee ebeewededs 771 71,627 TH 5,823 586.724 
‘Includes National Stock Yards, E. St. Louis 
Tll., and St. Louis, Mo. 
SHEEP 
SD oc cimekegus sage 25,018 20.439 43,937 
i ie otaceekecs oe 28 365 24,008 26,448 
DN. bpiighweeweneadues 31,934 29,397 37,019 
Be Oe DED, ocaccoasee 1,730 1,277 8,086 
a EE wavebaesdcears 12,746 14,843 22,086 
MET vat becnasesdve 7,829 8,466 11,422 
BE acne scedesonescs 8,742 1,567 5,375 
re 1,779 1,940 2.329 
Dn: cnuosbesenss 892 466 E> Ea) 
New York & Jersey City. 43,379 43,974 49,802 
Oklahoma City .......... 5,879 3.549 4.917 
DEED wsrvevoveadeas 171 212 684 
 ) Fase 9.562 6,417 15,751 
St. Paul . . 8,571 4,722 8,824 
BNE. van sacddeecuee 779 1,466 1,161 
EONE ccvccsdesevecsoes 177,076 162, 748 233,356 


+Not including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 6: 







At 20 markets: Cattle Hogs Sheep 
Week ended May 6...... 212,000 673,000 205,000 
Previous week .... .. -248,000 719,000 288,000 
Year ago .... 000 544,000 316,000 
1942 424,000 252,000 


434,000 283,000 


At 11 markets: Hogs 
ee BO Gis ccccicdiccsccccccsenceos 563,000 
BUEN WOE scncccccccocccccecscecesees 580,000 
Ci tbs se tbicecnnd eeehnees.covaeunel 436,000 
SED Ab 00606046605 dhogeeeeosesercoseesoves 358,000 
BE, bhessd de sadcdvecenacencecesoscecosses 362,000 

At 7 markets: Cattle Hogs Sheep 
Week ended May 6...... 156,000 489,800 160,300 
Previous week .......... 172,000 513,000 174,000 
WE GD 0. cacccccecéese 157,000 871,000 215,000 
MED | hip en 6000s woe ceoerus 119,200 292,000 190,000 
EEE Secdrctsvcsacesesee 148,000 295,000 164,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 





Ala.; Jacksonville and Tallahassee, 
Fla., week ended May 5: 

Cattle Calves Hogs 
Week ended May 5........ 1,403 71 11,418 
Last week 688 268 12,541 
Last year 7 7, 
Page 46 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending May 6, 


Week previous 


COWS, carcass Week ending May 6, 


Wee SURPEES. .ncccccccsccecs 
Same week year ago......... 


BULLS, carcass Week ending May 6, 


WSS BOQURTED cccccccvccsccs 
Same week year ago......... 


VEAL, carcass Week ending May 6, 
Week previous 
Same week year ago 


LAMB, carcass Week ending May 6, 


TE GES. hkccgccescsees 
Same week year ago......... 


MUTTON, carcass Week ending May 6, 


WOON DOOUEIED coccdccccccess 
Same week year ago......... 


PORK COTS, Ibs. Week ending May 6, 


PTT TTT CTT 
Same week year ago........ 


BEEF CUTS, Ibs. Week ending May 6, 
Week previous 


Same week year ago. 


Same week year ago......... 


LOCAL SLAUGHTERS 


CATTLE, head Week ending May 6, 


Week previous 
CALVBS, head Week ending May 6, 
Week previous 
HOGS, head Week ending May 6, 
Week previous 


SHEEP, head Week ending May 6, 


Week previous .............. 


Same week year ago 


veal, 


1944.... 


Same week year ago......... 


Same week year ago......... 


Same week year ago......... 


Country dressed product at New York totaled 6,104 veal, 
5 hogs and 371 lambs in addition to that shown above. 


NEW YORE PHILA, 
Coeeeencoeaes 5,075 1,628 
wie dataased 4,888 2,384 
ctbandsewpernes 5,581 1,576 
ete tnacekawe 1,061 1,255 
eesesaccescece 1,442 462 
os0s senteuses 2,750 717 
ae ey ee 479 63 
6étan ewe esene 853 84 
svi ee tte Aer 122 2 
cdleesdvanks 10,391 819 
retharteaeneée 10,874 1,124 
ee re Pee ee 8,42! 913 
hosehewenbwn 18,976 6,974 
pike osiea seas 21,913 6,636 rT 
iieade ies 22,230 8,194 L 
ee aeecce 939 405 
hdl cadens 885 53 
ee ee tees 6A7 164 
papabadeoat - 1,761,706 351,557 ir) 
beeen d wma 2,094,592 411,335 bi 
792,938 603,248 1m, 
shween 141,587 
226,826 
stovensenbaen 122,001 
sevachouessden 11,214 2,250 
éscenwesetinns 10,731 2,368 
onenhvsandess 7,132 1,714 
pesene asepan 9,586 2,417 
jbpecedtincice 9,718 2,180 
ste Eph aceeaey 7,141 2,427 
er 55,463 15,87 
iecattah amare 57,378 16,474 
pocnchtet wien 52,704 13,737 
Cbbieksaneees 43,379 1,779 
basoseccesees 44,022 1,940 
geeseesoe nena 49,466 2,329 


2 hogs and 236 lambs. Previous week 5) 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 





TRECEIPTS 

Cattle Calves Hogs Sheep 
Ph, Be B.cceocsccs 1,226 467 28,715 6,003 
Rat. Tee 6...ccsccces 96 25 8,415 1,132 
Mon., May 8......... 18,143 810 32, 12,998 
Ts, TE Wes vsvces 8,068 946 21,516 6,485 
Wed., May 10....... 13,980 842 30, 8,469 
Thurs., May 11...... 5,000 800 29,000 7,000 
*Week so far........ 45,191 3,398 112,883 34,952 
Week ago ........+6+ 45,080 3,386 107,010 38,136 
We BED. cccescccses 38,872 2,939 91,985 40,878 
Two years ago....... 32,669 3,082 74,669 36,145 








*Including 140 cattle, 3 calves, 


42,703 hogs and 
8,120 sheep direct to packers. 

















SHIPMENTS 
Cattle Calves Hoge Sheep 
Fri., May 5.......... 1,019 43 1,384 1,132 
Ont. BE Gecccccocce 24 2 144 wae 
Mon., May 8......... 7,059 76 4 #1,222 3,961 
Tues., May 9........ 3,944 107 =,» SOLS s«1,607 
Wed., May 10........ 5,616 58 149 3,078 
Thurs., May 11...... 3,000 ons 1,500 2,000 
Week so far......... 19,619 241 3,372 10,646 
Prev. week ......... 19,254 304 6,398 11,227 
Year ago ... . -16,365 520 3,157 5,529 
Two years ago....... 11,403 341 2,603 6,620 

MAY AND YEAR MOVEMENT 
May. Y¥ear— — 
1944 1943 1944 1943 

Cattle ...0.% 91,593 59,559 862,657 721,107 
COS cccces 7,276 5, 061 80,941 72,992 
Hogs ....... 252,023 171, os 2,730,670 1,984,747 
Sheep ...... 80,223 82,3 697,369 780,403 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 11: 








Week ended Prev. 

May 11 week 

Packers’ purchases .......... 72,358 80,359 
Shippers’ purchases .......... 5,410 6.761 
BOR cccccvcvcccccocsccece 77,768 87,120 


WEEKLY INSPECTED KILL 


Inspected slaughter at 32 cent 
moved to a new spring high duri 
the week ended May 6. Gains from 
week earlier were again registered 
cattle, hogs and sheep. Calf slaughte 
however, was down from the previt 
week but still above a year ago. Slaw 
ter of all classes, with the exception 
sheep, is running above last year. 


Cattle Calves Hogs & 

NORTH ATLANTIC 

New York, Newark, 

Jersey City.... 11,214 9,584 56,105 4% 
Baltimore, 

Philadelphia 3,631 1,257 32,705 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Indianapolis .. 10,561 3,747 65, 
Chicago, Elburn. 28,439 7,743 150,207 
St. Paul-Wisconsin 

Group? ....0.. 21,551 29,080 158,918 4% 
St. Louis Area?. 8,459 8,341 111,442 f 
Sioux City ..... 11,221 332 (50,47 1 
Omaha ........ 9,060 1,297 82,429 2 
Kansas City.... 12,956 5,979 89,760 
Iowa & So 

Minn.* ....... 16,348 4,959 231,526 
SOUTHEAST* .. 2,094 1,474 30,147 
ge cS CENTRAL 

EEO 15,432 6,130 99,687 
At 

MOUNTAIN® 6,353 339 25,198} 
PAGIFIC® ..cces 068 3,209 39,000 
eee 181,387 83,471 1,223,517 
Total prev. week.179,255 . 87,141 1,170,873 1 
Total last year..150,908 55,562 964,206 & 

4Includes St. Paul, S. St. Paul and New 
Minn., Madison, Milwaukee, Green Bay, 
2Includes St. Louis Ntl. Stock Yards, B. St. 
Ill., and St. Louis, Mo. *Includes Cedar 
Des Moines, Fort Dodge, Mason City, 


town, Ottumwa, Storm Lake, Waterloo, low, 
Aibert Lea, Austin, Minn. 4Includes ’ 
Dothan, Montgomery, Ala., Tallahassee, Fit. 
Albany, Atlanta, Columbus, Moultrie, v 
Tifton, Ga. "Includes S. St. Joseph, Mo., W® 
Kan., Oklahoma City, Okla., Ft. Worth, * 
*Includes Denver, Colo., Ogden and 4 
Utah. "Includes Los Angeles, Vernon, Sat tit 
cisco, San Jose, Sacramento, Vallejo, O# 
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A Great Award for 





a Great JOB! 


America’s food packers and processors 
are honored by Uncle Sam 


fer War Food Administration’s 
“A” is a special honor awarded 
for outstanding achievement in 
food processing. 

Wherever that green banner flies, 
men and women are working, plan- 
ning and fighting . . . bringing nearer 
the day of Victory. 

Food is a mighty weapon J"= 
. .. and the American food 
packing and processing in- 
dustry is one of the most 
powerful resources on the side 
of the United Nations. | 





Space contributed by THE NATIONAL PROVISIONER 
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Not every food-processing plant can 
be recognized with the “A” Award 
... only those who have rendered out- 
standing service “above and beyond 
the call of duty.” 

However, the entire food-process- 
ing industry ... the million men and 
women in thousands of plants 


=| ...can be proud of their part 


in keeping our armies and our 
civilian population well fed 
at a time when there are 
staggering demands for food 
| productior. 





Production contributed by American Can Co. 
Prepared for the Food Fights for Freedom program with the co-operation of the War Advertising Council 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WiTy 


Help Wanted Equipment for Sale 








EXPERIENCED young executive, now engaged 
as general manager of large plant, supervising all 
operations and policies, seeks new connection. 
Twenty years of most unusual background. Able 
and energetic. Possess a wealth of tested and 
roved modern and practical ideas. No theory. 
ixcellent record for obtaining results. College 
educated. Best references. W-674, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y. 





SAUSAGE FOREMAN—capable and resourceful. 
Can make all types of sausage profitably. Well 
educated, young, draft exempt. W-675, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


Help Wanted 
Experienced Help Wanted 


BY A PACIFIC COAST DISTRIBUTING CO. 

ALL around killing floor butchers who can work 
cattle, sheep and hogs. 

BEEF cooler man who is familiar with present 
day grading and qualified to assume full 
management of coolers. 

BEEF boners. 

PORK cutting foreman and pork cutters. 

SAUSAGE foreman and sausage makers. 

W-676, THE NATIONAL PROVISIONER, 407 8. 

Dearborn St., Chieago 5, Ill. 











WANTED: We have openings for several sales- 
men to handle our line of sausage machinery. We 
prefer commission men who have other connections 
and who are calling on the sausage trade. Men 
are needed for Southern, South-western, Western, 
and Midwestern territory. Give full particulars 
when writing. W-677, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





CHIEF ENGINEER: Large West coast distribut- 
ing company has immediate opening for thoroughly 
experienced refrigeration engineer and maintenance 
man. Reply in confidence giving complete details 
regarding age, draft status, education and em- 
ployment record. W-678, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


MASTER MECHANIC supervisor wanted for ~ 
—_ size — og i large by-product MEAT PACKER ATTENTION 
epartment. Snowledge of electricity and re- _— 
frigeration necessary. Equipment used—2 Troy Ore” highs eS ON inte eee 
steam engines directly belted to 2-125 K.V.A. 2—4x8 and 4x9 Lard Rolls; 75 a Merrill 
220 volt AC generators: 2- 125 H.P. steam boilers . tee 


200 pressure; 2 ice machines; 1 booster com- ey ret 2T  Bulislo Pinata 
pressor; freezers 25 degrees minus; 60,0002 reasy 3152-Y Ice Breaker. In ent Cutter; } 
meat frozen daily, chill rooms 34 degrees plus; 5 spect our 


6 dry rendering melters; complete grinding sift- ere WHAT HAVE vO For ae 


ing equipment for meat scraps bonemeal. Kill 

450-900 large animals weekly. Also outside Wee tne Oe tN Co. Inc, 14-19 Park 
cracklings bought and processed. This position 7 naaeoe a hit 
— fine salary with unusual opportunity for 
advancement to one with outstanding engineering FOR SALE: Manila rope fo 

skill and experience. Location, lowa, old estab- mately 300 ft. per ok ag ons Mees. Apprin 
lished firm. Should be capable and’ willing to | F.0.B. Miami. PETES TRADING Pést 
take a shift in an emergency like sickness. State N.W. 17th Ave., Miami, Florida 1 
age, experience, salary expected. Strictly con- . 
fidential. Address F. D. Davis, 1405 Jewell Ave., 


Topeka, Kansas. Used Equipment for Sale 


? 














SALESMEN WANTED: Men acquainted with meat 
packers and sausage manufacturers who have some 
sales experience. Several territories open. All 
replies kept confidential. Our men know of this 
ad. Give full particulars. W-679, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N.Y. 





PORK FOREMAN, experienced man for hog kill 
and cutting departments, familiar with costs and 
up-to-date production methods, for large Eastern 
packinghouse. W-680, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





TIME STUDY man wanted by midwestern fast 
growing government inspected packing plant. 
W-681, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





CONTENTS of complete meat plant, forme 
SAUSAGE FOREMAN for government inspected known as W. C. Routh & Co., Logansport, Indim 
sausage manufacturing plant—New Jersey. Must Office equipment, shipping room, electric hx 
be thoroughly experienced. Capable of producing hoists, droppers, knocking pen etc. Large Ba 
quality products. Good salary and definite future hog killing equipment, sausage room equipmat 
for man who can take complete charge of produc- Lard rendering and tankage equipment. 250 é 
tion. Reply giving full details, stating age, ex- H.P. Corliss engines, 40 & 100 ton ice machi» 
perience, salary expected, list of previous em- 8 & 50 K.W. generators, large air com 

ployers. All replies strictly confidential. W-664, 2 Filter presses, large evaporator, oo tare 
THE N AL PROVISIONER, 300 Madison conveyor, 1 ton elevator, tracking, smoke 
Ave., New York 17, N. Y. doors, grates, trees, cages, 8’ x 18” South 
lathe, drill press, many other items. Priced { 
quick sale, separately. CHAS. ABRAMS, % Ban 


MEAT BUYER Hotel, Logansport, Indiana. 


HAVE OPENING for buyer with general packing FOR SALE: Trunz bias bacon slicer, A.C. ind 
house experience. One who is familiar with beef tion motor, type N-204, phase 3, cycles @, wit 
cuts and boneless beef. Position requires trading 220, 1 H.P., .P.M. 1750, Amp. 31/1.55. Pris 
ability. Excellent opportunity. Reply giving ex- $275.00 F.O.B. Wilmington. WILMINGTON Ph 
perience, age and salary expected. W-668, HE VISION COMPANY, Foot of Orange &t., Wi 
NATIONAL PROVISIONER, 300 Madison Ave., mington 99, Del. 

New York 17, N. Y. 
























FOR_ SALE: 25 ton horizontal compressor 
WANTED: Experienced sausage foreman for | 40 H.P. electric motor, condenser and a 
medium size government inspected packing plant. | Connection. Now in operation. Reasonable, Zi 
Must have practical experience and knowledge of | RON BROS. INC., 219 S. Muskego Ave, 
curing department. Apply personally. STADLER waukee 3, Wis. 

BROS. PACKING COMPANY, Columbus, Indiana. 








SAUSAGE MAKER WANTED: Have good proposi- 
tion for a first-class working foreman. Plant 
located in Oklahoma. State qualifications and ex- 
perience in first letter. W-669, THE NATIONAL 
rc 407 S. Dearborn St., Chicago 5, 
In. 


* Let’s All Back 
* the Attack... 
* with War Bonds! | 


( 
f 





WANTED: experienced plant superintendent for 
medium sized packing plant. Must have practical 
experience in all departments and a knowledge of 
mechanical maintenance. Address reply personally 
to JOHN WENZEL COMPANY, 4300 Jacob St., 
Wheeling, W. Va. 





AGENTS wanted to sell our dry and semi-dry 
sausage. Commission basis. Write Chas. Hollen- 
bach, 2653 W. Ogden Avenue, Chicago 8, Ill. 
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You'll Get RESULTS with National Provisioner “Classifieds 











Represented by 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. * SSKA 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


YORK PHILADELPHIA WASHINGTON BOSTON 








Ld 





QUALITY 


BEEF e BACON e SAUSAGE e LAMB 

VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 

===THE WM. SCHLUDERBERG -T. J. KURDLE CO= 

MAIN OFFICE-PLANT and REFINERY 
3800-4000 E. BALTIMORE ST. 


-W.Laughlis Bari McAdams = Clayton P. Lee PG. Gray Co. BALTIMORE, MD. 
eam SL. See WASHINGION,D.C. RICHMOND, VA. ROANOKE, VA} 
-13th St. 458- 11th St, & W. 2 NORTH 17th ST. 317 E. Campbell Am 
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The Original Philadelphia Scrapple 


ohn J.Felin& Co., Inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 























MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to 4 plant 





STAHL-MEYER, INC. NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 


from the Land O'Qrn 


See ee ee PE PPePePee PP | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, Iowa 























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 





A. L. Thomas 
Washington, D. C. 


William G. Joyce 
Boston, Mass. 





Local and 
Western Shippers 
Pittsburgh, Pa. 


F. C. Rogers Co. 





Philadelphia, Pa. 
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Frankfurter ir 
Stural Casing 






CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


S DOMINATES 4 





















be say sear 
airy - Brand 


4,8. C. c. SALAMI 





























HERE’S AN EXCELLENT 
ADDITION TO YOUR LINE 


Here's a chance to build permanent 

business with a dealership on Hormel! Se 
Dairy-Brand Salami. Reap plenty of > sh 
additional customer satisfaction HORM. L 
There is nofiner salami onthe market. \, 

It's tops in consumer appeal deli * 

cious. even-textured., free from sinew ( 
properly smoked and spiced. You ll 
be proud to sell it with your regular 
lines. For pricing information, write 


GOOoO FOODS ) 

















GEO. A. HORMEL & CO. 


AUSTIN, MINNESOTA 
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in this Issue of 


The National Provisioner 





Adler Co., The 
Anchor Hocking Glass Corp 
Armour and Company 


Baker Ice Machine Co., Inc 


Cahn, Fred C., Inc 
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The firms listed here are in partner- 
ship with you. The products and 
quip t they ufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 





merchandise more profitably. Their | - 
advertisements offer opportunities te a 
you which you should not overlook, {| 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 














THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago 5, lilinols 


Please send me Volumes ___| __il 
copy. ($4.00 for all three.) | enclose $ 


—___Ill of “Meat 
Plant Refrigeration and Air Conditioning” at $1.50 per 


SY, ay4: Canada Packers Limited of St. Boniface, Manite 


“We forwarded one booklet to each of our branches and we have 
had a reply from the manager at each branch stating that, in cc 

with his engineer, they are going through the different lessons 
already have learned sufficient to improve the efficiency of 
refrigeration equipment, and at the same time to reduce the op 


ing expense... “ 


Since the above statement was made, “Meat Plant Refrigeration and Air Conditic 
has been expanded to three volumes and covers 97 lessons of the National Pro 
School of Refrigeration. These lessons have been revised by the author, an expert 


packinghouse refrigerating problems, and are desig 
meat plant operation, as well as refrigeration, to acquire a practical working kno 


d to ble those interested 





of this basic subject as well as fundamental information essential to the worker who 


ambitions beyond his present job. 


All three volumes of “Meat Plant Refrigeration and Air Conditioning” can now be ob 
for only $4.00. Purchased singly, each volume sells for $1.50. 


A National Provisioner Publicatic 


The National Provisioner—May 13, 1% 








